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We would like to dedicate this cookbook to the students 
and staff of William Budd School. All proceeds will be used 
to purchase library books. 

Budd School was built in 1950 and named after one of 
Fairmont’s earliest and most prominent citizens. It originally 
housed 232 students in seven classrooms, kindergarten 
through sixth grade. In 1960 an addition was built. Presently 
the school houses 476 students in kindergarten through 
second grade. 
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In Appreciation 


We wish to express our sincere appreciation and thanks 
to all of those individuals who donated recipes, helped with 
compiling and the selling, or in anyway contributed to the 
publication of this delightful cookbook. 


The Committee 
Sandy Krummwiede 
lvy Mortensen 
June Teesslink 
Edie Boergerhoff 
Bev Laven 
Bob Millette 
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WM Budd Elementary School 
Staff Philosophy 


WE BELIEVE: 


that ali students can learn. 


the most important goal for students is to reach his/her full 
potential. 


that as a staff, our primary goal is to enable the 
Student to reach his/her full potential. 


that as a staff. we should encourage our students to become 
self-motivated. 


that school should have a nurturing, supportive atmosphere. 


that parental support and involvement in their child’s education 
is crucial to his/her school success. 


the facilities should be condusive to met the needs of all students. 
that school provide opportunities in the fine arts. 


the school should provide opportunities to develop the child's 
motor skills and physical well-being. 


the school should provide opportunities to develop the child’s 
motor skills and physical well-being. 


that school should teach children how to live in harmony with 
others. 


that our students should have the opportunities to be cultured, 
educated citizens able to participate fully in society. 


GOAL STATEMENT 


Our goal is for all children to develop a love of learning, critical 
thinking and problem-solving Skills, aesthetic appreciation, curiosity 
and creativity, and interpersonal competence. 
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Standard Abbreviations 


tsp. - teaspoon d.b. - double boiler 
T. - tablespoon B.P. - baking powder 
C. - cup oz. - ounce 
f.g. - few grains lb. - pounds 
pt. - pint pk. - peck 
qt. - quart bu. - bushel 


Guide to Weights and Measures 


1 teaspoon - 60 drops 1 pound - 16 ounces 
3 teaspoons - | tablespoon 1 cup - % pint 
2 tablespoons - 1 fluid ounce 2 cups - 1 pint 
4 tablespoons - 4 cup 4 cups - 1 quart 
244 tablespoons - ¥% cup 4 quarts - 1 gallon 
8 tablespoons - % cup 8 quarts - 1 peck 
16 tablespoons - 1 cup 4 pecks - 1 bushel 


Substitutions and Equivalents 


2 tablespoons of fat - 1 ounce 

1 cup of fat - % pound 

1 pound of butter -2 cups 

1 cup of hydrogenated fat plus % t. salt - 1 cup butter 

2 cups sugar - 1 pound 

2% cups packed brown sugar - 1 pound 

1% cups packed brown sugar - 1 cup of granulated sugar 
3% cups of powdered sugar - 1 pound 

4 cups sifted all-purpose flour - 1 pound 

4% cups sifted cake flour - 1 pound 

1 ounce bitter chocolate - 1 square 

4 tablespoons cocoa plus 2 teaspoon butter - 1 ounce of bitter chocolate 
I cup egg whites - 8 to 10 whites 

1 cup egg yolks - 12 to 14 yolks 

16 marshmallows - 4% pound 

1 tablespoon cornstarch - 2 tablespoons flour for thickening 
1 tablespoon vinegar or lemon juice + 1 cup milk - 1 cup sour milk 
10 graham crackers - 1 cup fine crumbs 

1 cup whipping cream - 2 cups whipped 

1 cup evaporated milk - 3 cups whipped 

1 lemon - 3 to 4 tablespoons juice 

1 orange - 6 to 8 tablespoons juice 

1 cup uncooked rice - 3 to 4 cups cooked rice 
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Shopping List for a Complete Kitchen 
by June Teeslink 


Baked Goods: 
—Hamburger Buns 
—Italian Bread 
—Toasting Bread 
—Sandwich Bread 


Dairy: 

— Butter 
—Margarine 
—Eggs 
—American Cheese 
—Blue Cheese 
—Cheddar Cheese 
—Cottage Cheese 
—Swiss Cheese 
—Milk 

—Sour Cream 


Frozen Foods: 

—Ice Cream 
—Frozen Juices 
—Pie Crust Shells 
—Meats 

—Frozen Vegetables 
—Bacon 


Meats: 

—Chicken 
—Beef 
—Frankfurters 
—Sausages 
-~-Hamburger 
—Pork Chops 
—Pork Roast 
—Ground Turkey 
—Turkey Pieces 
—Cold Meats 


Groceries: 


—Corn Oil 

—Food Coloring 

—Ketchup 

—Sweet Pickle Relish 

—Mayonnaise 

—Jello Instant Puddings 

—Jello Gelatins 

—Baking Soda 

—Baking Powder 

—White Syrup 

—Molasses 

—Soy Sauce 

—Onion Soup Mix 

—Vinegars 

—Peanut Butter 

—Walnuts 

—Pecans 

—Cornstarch 

—Sweet Pickles 

—Dill Pickles 

—Sugar 

—Flour 

—Spices 

—Spam 

~—Chunk Pineapple 

—Salt 

—Cereals 

—Rice 

—Tapioca 

—Coffee 

—Teas 

—Crackers (Soda, Graham, 
& Snack) 

—Oatmeal 

—Raisins 

—Cake Mixes 

—Crushed Pineapple 


Paper Supplies: 
—Aluminum Foil 
—Wax Paper 
—Plastic Wrap 
—Plastic Food Bags 
—Facial Tissues 
—Sandwich Bags 
—Toothpicks 
—Paper Towels 
—Paper Napkins 


Canned Goods: 
—Canned Fruits 
—Canned Vegetables 
—Beef and Chicken Broth 
—Meats 
—Chili 


Produce: 


—Apples 
—Bananas 
—Oranges 
—Grapes 
—Grapefruit 
—Peaches 
—Pears 
—Carrots 
—Cauliflower 
—Celery 
—Onions 
—Garlic 
—Broccoli 
—Parsley 

— Peppers 
—Salad Greens 
—Tomatoes 


Equipment for a Complete Kitchen: 


Small Utensils: 

Measuring Spoons 

Measuring Cups 

Can Openers 

Funnel 

Sieves 

Spatulas 

Knives - (6 Different Sizes) 

Timer 

Wire Whisks 

Ladles 

Graters 

Bottle Opener 

Pastry Brushes 

Cookie Cutters 

Rolling Pin 

Scissors 

Wooden Spoons 

Metal Spoons 

Cheese Slicer 

Pastry Blender 

Large Meat Fork 

Ice Cream Scoop 

Large Salt & Pepper 
Shakers 


Larger Equipment: 
Roaster 

Dutch Oven 

1,2 & 4 qt. Saucepans 
Bundt Pan 

Toaster 

Soup Pot 

Jelly Roll Pan 

9x9 & 9x13-inch Cake Pans 
Chinese Wok 

8x8-inch Cake Pan 

Pie and Muffin Tins 
Food Scale 

Mixing Bowls (3 Sizes) 
Casseroles (3 Sizes) 
Plastic Storage Containers 
Juice container 

Frying Pans (2 Sizes) 
Electric Fry Pan 
Electric Crock Pot 
Collander 

Electric Mixer 
Pancake Griddle 

Angel Food Pan 

Food Thermometer 


NEED A GIFT? 


For 
* Shower ¢ Birthday ¢ Mother’s Day ¢ 
¢ Anniversary ¢ Christmas 


Turn Page For Order Form 
(Order NOW While Supply Lasts!) 
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To Order Copies Of 
Who’s Cooking in Southern Minnesota? 
COOKBOOK 


Please sendme______ copies of Who’s Cooking in Southern 
Minnesota? at $10.00 each plus $2.00 for postage and handling. 
Make checks payable to Wm. Budd Cookbook. 


Name 
Street 


City state Zip 


Send Orders To: 
William Budd Cookbook 
1001 Albion Ave. 
Fairmont, lowa 56037 


To Order Copies Of 
Who’s Cooking in Southern Minnesota? 
COOKBOOK 


Please sendme_____ copies of Who’s Cooking in Southern 
Minnesota? at $10.00 each plus $2.00 for postage and handling. 
Make checks payable to Wm. Budd Cookbook. 


Name 





Street 


City State Zip 
Send Orders To: 
Wiliam Budd Cookbook — 
1001 Albion Ave. 
Fairmont, lowa 56031 
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TO REMOVE STAINS FROM WASHABLES 


ALCOHOLIC BEVERAGES 

Pre-soak or sponge fresh stains immediately with cold water, then with cold water 
and glycerine. Rinse with vinegar for a few seconds if stain remains. These stains 
may turn brown with age. If wine stain remains, rub with concentrated detergent; 
wait 15 minutes, rinse. Repeat if necessary. Wash with detergent in hottest water 
safe for fabric. 


BLOOD 

Pre-soak in cold or warm water at least 30 minutes. If stain remains, soak in 
lukewarm ammonia water (3 tablespoons ammonia per gallon water). Rinse. ff 
stain remains, work in detergent, and wash, using bleach safe for fabric. 


CANDLE WAX 
Use a dull knife to scrape off as much wax as possible. Place fabric between 
two blotters or facial tissues and press with warm iron. Remove color stain with 
non-flammable dry cleaning solvent. Wash with detergent in the hottest water 
safe for fabric. 


CHEWING GUM 
Rub area with ice, then scrape off with dull blade. Sponge with dry cleaning sol- 
vent: allow to air dry. Wash in detergent and hottest water safe for fabric. 


CHOCOLATE AND COCOA 

Pre-soak stain in cold or warm water. Wash in hot water with detergent. Remove 
any grease stains with dry cleaning solvent. If color remains, sponge with hydrogen 
peroxide, wash again. 


COFFEE 

Sponge or soak with cold water as soon as possible. Wash, using detergent and 
bleach safe for fabric. Remove cream grease stains with non-flammable dry cleaning 
solvent. Wash again. 


CRAYON 

Scrape with dull blade. Wash in hottest water safe for fabric, with detergent and 
1-2 cups of baking soda. (NOTE: If full load is crayon stained, take to cleaners 
Or coin-op dry cleaning machines.) 


DEODORANTS 


Sponge area with white vinegar. If stain remains, soak with denatured alcohol. 
Wash with detergent in hottest water safe for fabric. 
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—DIPS— 


APPLE DIP Chris & Nyla Gerhardt 
“4 C. butter or margarine 1 (8 oz.) container sour cream 
44 C. brown sugar 1 tsp. vanilla 


Melt together butter and brown Sugar in saucepan until smooth. Stir in sour 
cream and vanilla. Place in refrigerator for a few hours unti thick. Serve 
as a dip with apple slices. 


ARTICHOKE DIP Jane Kotewa 


1 can artichoke hearts (drained) 1 C. mozzarella cheese 


1 ©. mayonnaise 1 small can green chilies (drained) 
1 C. Parmesan cheese 


Mix ingredients together, blending gently. Spread in 9-inch pie pan or flat 
casserole pan. Bake at 350° for 30 minutes. (Cooks hint: use only mayon- 


naise; do not use microwave for best results.) Serve with crackers or corn 
chips, 


BECKY’S TACO DIP Mary Laven Abel 
2 lbs. Velveeta cheese 2 Cans green chilies (drained) 

1 Ib. hamburger 1 can chili beans (drained & 
Chopped onion rinsed) 


1 fresh tomato (chopped fine) 

Melt Velveeta cheese. Brown hamburger with onions. Put cheese and meat 
into crock pot, add remaining ingredients to crock pot. Stir to mix well. Let 
set on low through time of use. Serve with taco Chips. 


“This can be easily frozen. It can also be made in the microwave for im- 
mediate use. Beware, very addictive!! 
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BLUE CHEESE DIP Julie Rosen 


Ye C. sour cream Ye tsp. Worcestershire sauce 
% tsp. dry mustard 2 ozs. imported Danish blue 
% tsp. pepper cheese 

% tsp. salt (scant) 44 C, mayonnaise 


1 C. clove garlic (minced) 


Place first 6 ingredients in a mixing bowl and blend 2 minutes at low speed 
with an electric mixer. Add mayonnaise and blend at low speed for 1 minute. 
Crumble blue cheese into small pieces and add to dip mixture. Blend at low 
speed for 4 minutes longer. Dip should be refrigerated 24 hours before ser- 
ving. Also delicious over green salads. Yields 1% cups. 


CARAMEL DIP FOR APPLES Barb Iverson 


Ye C. cream cheese 1 tsp. vanilla 
Ye C. brown sugar 


Combine softened cream cheese and brown sugar. Add vanilla. May be warm- 
ed up in the microwave if desired. 


CARAMEL DIP FOR FRUIT Susie Lenort 
1 (8 02.) pkg. cream cheese % C. powdered sugar 

(softened) 1 tsp. vanilla 
34 C. brown sugar 2 tsp. milk (possibly a little more) 


Mix ingredients. Add a little more milk if mixture is too thick. Great dip for 
apples, grapes, strawberries, etc. Good way to get kids to eat fruit. 


FRUIT DIP Nancy Backer 


1 (8 0z.) pkg. cream cheese 1 T. vanilla 
1G. brown sugar 


Beat well. Serve as a dip with fruits. Especially good with tart apples. 
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CARAMEL FRUIT DIP Holly Koller 
1 (8 02.) pkg. cream cheese 3 C. Drown sugar 

(softened) 2 tsp. caramel flavoring 
‘2 tsp. vanilla 


Stir together in a bowl, serve with apple slices, bananas, or grapes. 


CHEESY ARTICHOKE DIP Cindy Huset 


1 can waterpacked artichokes 1 small pkg. cheddar or 
(drain) Colby-Jack cheese 
1 can marinated artichokes 2 T. mayonnaise 
(do NOT drain) 2 1. shaker flour or all purpose 
1 can green chilies flour 


Drain waterpacked artichokes. Do NOT drain marinated artichokes. Put both 
in blender. Add mayonnaise, flour, and chilies. Blend until just mixed a lit- 
tle. Pour into a glass pie plate. Microwave 2 minutes on high. Sprinkle with 
cheese while still hot. Serve with crackers. 


CHEESE-HAMBURGER DIP Denise Macziewski 
2 lbs. Velveeta cheese 1 onion (chopped) 

2 Ibs. hamburger 1 can cream of mushroom soup 

1 jar picante sauce 1 can cheddar cheese soup 

1 (sp. garlic 


Brown hamburger and onions, drain off grease. Cube cheese, add soup and 
garlic. Put in crockpot. Add picante sauce and beef when cheese is almost 
melted. Serve with Old Dutch Tostados. Makes a lot. 


FAVORITE PARTY CHEESE DIP Shari Raygor 


1 can diced Rotel tomatoes 1 jar cheese spread 
1 Ib. hamburger 


Brown hamburger. Drain. Add Rotel tomatoes and cheese. Serve with tor- 
tilla chips. Keep warm in slow cooker on low heat. *Picante sauce may be 
used in place of Rotel tomatoes. 


MEXICAN DIP Mary Edman 
1% Ibs. lean hamburger 1 sm. can green chilies 

10 green onions 1 (8 oz.) can tomato sauce 

1 medium green pepper 1 Ib. Velveeta cheese 


Brown and drain hamburger. Chop onion finely, pepper, and green chilies 
and brown with the meat. Add the tomato sauce and Velveeta cheese. Cook 
and stir over medium heat till smooth. Serve warm with Doritos corn chips. 


PEPPERONI PIZZA DIP Terry L. Laven 

1 (8 0z.) pkg. cream cheese Ye C. chopped pepperoni 
(softened) % C. sliced green onion 

Ye C. dairy sour cream % C. chopped green pepper 

1 tsp. dried oregano (crushed) Ye C. shredded mozzarella 

1/8 tsp. garlic powder cheese (2 02.) 

1/8 tsp. crushed red pepper Sweet pepper strips, broccoli 
(optional) flowereis or crackers 


Ye C. pizza sauce 


In a small mixer bowl beat together cream cheese, sour cream, oregano, 
garlic powder, and red pepper. Spread evenly in a 9 or 10-inch quiche dish 
or pie plate. Spread pizza sauce over the top. Sprinkle with pepperoni, green 
onion, and green pepper. Bake in a 350° oven for 10 minutes. Top with 
cheese; bake 5 minutes more or until cheese is melted and mixture is heated 
through. Serve with sweet pepper strips, broccoli flowerets, or crackers. 
Makes 1% cups, 12 servings. 
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REUBEN DIP Lynn Manske 


‘e Ib. corn beef (cubed) 1 pkg. Swiss cheese (cubed) i 
1 can sauerkraut 1 bottle Thousand Island dressing 


Warm all ingredients and serve with crackers. A crockpot is a great place 
to warm this recipe. *Our favorite dish, a meal by itself! 


SHRIMP DIP Vernette McNerney 
1 small can shrimp 1 tsp. onion (chopped fine) 
1 large pkg. cream cheese Dash of salt 


‘2 ©. salad dressing 


Drain can of shrimp. Beat all ingredients together, till fluffy. Chill and serve. 


SHRIMP DIP Pam Brolsma 
1 (8 02.) pkg. cream cheese 1 tsp. Worcestershire sauce 
1 can cream of shrimp soup 1 tsp. lemon juice 


1 can tiny shrimp 


Mix all ingredients. Heat and serve with snack crackers. 


SPINACH DIP Philip Pytleski 
1 (10 02.) pkg. frozen spinach 1 €. mayonnaise 
Knorr vegetable soup & recipe 1 (8 0z.) can water chestnuts 

mix 3 green onions (chopped) 


1% GC. Sour cream 


Thaw 1 pkg. chopped spinach and Squeeze dry. Stir soup mix, mayonnaise, 
and sour cream until blended. Stir in Spinach, chopped water chestnuts, 
and green onions. Cover; chill 2 hours. Stir before serving with crackers. 
“Now the family eats spinach! 
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SPINACH DIP Bob Millette 


1 C. sour cream 1 pkg. Knorr’s dry vegetable soup 
1 C. yogurt (plain) 1 (10 0z.) pkg. frozen chopped 
%, C. mayonnaise spinach 


1 C. water chestnuts (about 4 0z.) Sliver of almonds 


Mix above ingredients well. Make sure to cook spinach as directed and 
squeeze dry. Chill ingredients. 


EASY TACO DIP Katherine Klemek 
1 (8 oz.) pkg. cream cheese Taco sauce (to taste) 

(softened) Chopped vegetables: tomatoes, 
1 (8 0z.) carton sour cream green peppers, onions, etc. 
Shredded cheese (cheddar, Swiss, (optional) 

taco) 


Blend cream cheese and sour cream until smooth. Add taco sauce to taste 
(about 3-6 T. mild taco sauce). Add chopped vegetables, if desired. Spread 
in flat bowl or other dish. Sprinkle cheese over top. Chill. Serve with nacho 
chips. *This is very quick and easy. Kids like it, too. 


TACO HAMBURGER DIP Tina Staebler 


1 container sour cream 1 pkg. taco seasoning mix 
1 pkg. Philadelohia cream cheese 1-1‘ Ibs. hamburger 


Mix together first 3 ingredients and spread on a platter. Brown 1-1% Ibs. 
hamburger, drain and let cool. Then place hamburger on top of spread. Then 
put on anything to fop, example: grated cheese, green pepper, tomatoes, 
black olives. 


TACO LAYERED DIP Susie Lenort 


1 pt. sour cream Green peppers (diced), opt. 
1 pkg. taco mix Tomatoes (diced) 

Leliuce (cut up in small pieces) Shredded cheddar cheese 
Onions (diced) Taco sauce 


Mix sour cream and taco mix. Spread out on small cookie sheet or cake pan. 
Pour on taco sauce and roll pan till sour cream mixture is covered. Add each 
additional ingredient by layer. Shredded cheese on top. Serve with tostado 
chips. Make this in place of tacos, less mess. 


TACO SALAD DIP Janice Eckmann 
1 (8 oz.) pkg. cream cheese 1 small jar salsa 
(softened) shredded cheddar cheese 
Ye C. sour cream (plain) Onion (chopped) 
1 Ib. hamburger Chopped tomatoes 
1 small jar taco sauce Black olives (chopped) 


Mix together the cream cheese and sour cream and Spread on a plate. Brown 
hamburber, drain very well, and cool: then put on the cream cheese and 
sour cream mixture. Put remaining ingredients on in the order they are listed 
above. Serve with taco chips. *Good for parties. 


TACO DIP Megan Larson 
3 (8 0Z.) pkgs. cream cheese rresh vegetables such as lettuce, 
1 pkg. taco seasoning onion, green pepper, ripe 

16 ozs. sour cream olives, tomatoes 


8 ozs. shredded cheddar cheese Tortilla chips 


Mix cream cheese, sour cream, and taco Seasoning. Spread on plate or pan. 
Top with vegetables and cheese. Use as a dip for tortilla chips. 


TACO DIP Sue Wilken 


1 (8 oz.) pkg. cream cheese Lettuce (shredded) 
1 carton sour cream with onion Tomatoes (diced) 
& chives Cheddar cheese (grated) 


1 pkg. frozen avocado dip 


Beat cream cheese, sour cream, and avocado dip until creamy and spread 
in cake pan. Add and layer lettuce, tomatoes, and cheddar cheese. Eat with 
Tostadas. *My kids love this! | often just use the dip part and forget the 


toppings. 


—APPETIZERS— 
BASIC CREAM PUFFS Sharon Peterson 
2 C. boiling water % tsp. salt 
Ye C. butter or margarine 4 eggs 


1 C. all-purpose flour 


Melt butter in boiling water. Add flour and salt all at once, stir well. Cook, 
stirring constanily, till mixture pulls away from sides of pan and forms a 
ball that doesn’t separate. Remove from heat and cool slightly. Add eggs, 
one at atime, beating rigorously after each till smooth. Drop dough by heap- 
ing tablespoon 3 inches apart on greased cookie sheet. Bake in very hot 
oven at 450° for 15 minutes. Then in slow oven, 325°, for 25 minutes. Remove 
from oven; split. Turn off oven and put cream puffs back in oven to dry out 
about 20 minutes. Cool. 


BEEF JERKY Amanda Whitmore 
Average size chuck roast 1 T. Liquid smoke 

2 tsp. Lawry salt 1 tsp. garlic salt or powder 

1 tsp. onion salt or powder Ye tsp. black pepper or lemon 

%4 C. soy sauce pepper 


Slice the chuck roast cross grain (about %-inch thick). Soak in a covered 
container, in the refrigerator for 6-8 hours or overnight. After soaking, rinse 
off strips (lightly), and place strips on scream or a broiler pan. Put in oven 
at 150°-170° for 2 hours. Shut off oven and let sit overnight. Store in tight 
container. 
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BEER NUTS Judy Kopischke 


1 Ib. raw peanuts 1 C. water 
1 C. sugar 


Mix ingredients in heavy saucepan. Boil until very, very dry. All water should 
be absorbed. Stir frequently. When peanuts are dry, place on cookie sheet 
and sprinkle with 3 tsp. salt. Bake at 325° for 30 minutes. 


BUFFALO CHICKEN WINGS Julie Rosen 
2‘ Ibs. chicken wings with 1 clove garlic (minced) 
end-joint removed % tsp. onion salt 
1 egg (whipped) % isp. celery salt 
‘e CT. oil Pinch of ground cloves 
1 C. cider vinegar 1/8 tsp. coriander 
2-3 T. Tabasco 1/8 tsp. nutmeg 


‘4 tsp. pepper 


Preheat oven to 500°. Cut chicken wings in half at joint. Lay wings in a 
large shallow pan (9x 13-inch or larger). Mix next 11 ingredients together 
in a small bowl. Pour mixture over chicken wings and bake for 35-40 minutes 
or until crispy. Remove wings and drain on paper towels. Serve wings hot 
with celery sticks dunked in Blue Cheese Dip to help douse the fire! Serves 6. 


CHEESE BALL In memory of former 5th grade teacher 
Gladys Kosloske 

2 (8 0z.) pkgs. cream cheese ‘4 C. finely chopped green pepper 
(softened) 2 |. finely chopped onion 

1 (8 0z.) can crushed pineapple 1 T. (or less) Lawry’s seasoned 
(well drained) Salt 

1 (4 02.) pkg. chopped pecans 
(Save some for coating) 


Cream the salt and cheese thoroughly. Add the other ignredienis and mix 
well. Shape into a ball and wrap in plastic wrap. Refrigerate overnight. Roll 
in nuts before serving. Great with wheat thins. A favorite of Budd School’s 
Staff. 
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CHEESE ‘N CHILI HOT DIP Connie Donnelly 


1 (8 oz.) pkg. cream cheese 1 (8 0z.) pkg. cheddar cheese 
1 can Hormel hot chili (with or Yo jar sliced pepper rings or 
without beans) jalapeno peppers) 


1 (8 oz.) pkg. mozzarella cheese 


Spread cream cheese on bottom of glass pie plate. Top with chili, mozzarella 
cheese, peppers, and cheddar on top. Cover with Saran Wrap and microwave 
until cheese is melted. Serve with corn chips. 


CHEESE ROLL Naomi Harris 
1 C. Velveeta cheese 1 €. cheddar cheese 
1 (3 0z.) pkg. cream cheese 1 jar of dried beef 


Melt cheeses over low heat. Spread over dried beef, then roll up dried beef. 
Refrigerate. Cut into slices and use with any variety of crackers. 


“CHICKEN TORTILLA ROLL-UPS” Laurie Arndt 

1 (5 0z.) can chopped cooked %4 C. shredded cheddar cheese 
chicken (light) 

‘4 C. chopped celery 4 |g. lettuce leaves 

% C. mild picante sauce 4 flour tortillas 


21. sour cream 


Combine chicken, celery, picante sauce, cheese, and sour cream. Stir until 
well blended. Place one lettuce leaf on each tortilla. Spread %4 C. chicken 
mixture on center of each leaf. Fold lettuce leaf over filling. Roll up tortillas. 
Wrap each filled tortilla, seam side down in plastic wrap. Makes 4 sandwiches. 


COCKTAIL WEINERS Joe Wondra 
Yo ©. chili sauce 1% tsp. mustard 
Ye C. grape jelly 1% tsp. lemon juice 


Heat ingredients together and add cocktail weiners. 
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COCKTAIL MEATBALLS Kariline Moore 


2 Ibs. hamburger 2 T. soy sauce 

1 C. corn flake crumbs 4 tsp. pepper 

‘a C. diced parsley ’e tsp. garlic powder 
2 eggs ’ C. catsup 


Mix like meatloaf and shape into walnut size balls. 

SAUCE: 

1 C. jellied cranberry sauce 2 T. brown sugar 

1 (12 02.) can Heinz chili sauce 1 T. lemon juice 

Cook until melted and smooth. Pour over meatballs and bake at 350° for 
1 hour. Serve in crockpot. 


ASHLEY’S FAVORITE CRAB HOR‘D’VOERES Ashley Jensen 


1 jar Kraft Old English cheese 1 T. salad dressing 
1 stick margarine (‘% cup) (mayonnaise type) 
Dash of garlic powder 1 can crab meat 
‘ek tsp. seasoned salt 6 English muffins 


Beat cheese and soften margarine. Add seasoned salt, dash of garlic powder, 
and salad dressing. Drain crab meat. Shred with fork into cheese mixture. 
Mix all together. Spread on to muffin halves. Put on cookie sheet and freeze 
for 10 minutes. Cut into 8 pie wedges. Then freeze til solid. Cook as many 
as desired 10-12 minutes at 400° (Til golden brown). Great make ahead 
appetizer. A family favorite. 


CREAM CHEESE APPETIZER Amanda Rosol 

1 (8 0Z.) pkg. cream cheese 1 (8 0Z.) carton sour cream 

1 C. shredded cheddar cheese 1 (4 0z.) can chopped black olives 

1 (4 oz.) can chopped green chili  ‘% C. chopped green onions 
peppers 


Mix together and spread on 5 tortilla shells. Roll up and wrap in plastic wrap 
and chill for several hours. Slice and serve with salsa. 
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CREAMED CUCUMBERS ? 


3-4 cucumbers (peel, slice, soak in salt water and ice) 
Drain and add the following: 


1 large onion ‘» C. sugar 
1 tsp. celery seed %q C. vinegar 
1% C. Miracle Whip 


Mix and chill. M-M good! *Can add more cukes later. 


CRESCENTS ‘N SAUSAGE SNACKS ITALIANO Peggy Kunkel 


1 (8 oz.) tube Pillsbury Refrig. %, C. grated Parmesan cheese 
quick crescent dinner rolls 1-2 tsp. oregano 
2 T. butter or margarine (melted) 8 Brown & Serve sausage links 


Preheat oven to 375°. Separate crescent dough into 4 rectangles; press per- 
forations to seal. Brush each with butter. Combine cheese and oregano; 
sprinkle over dough. Cut each rectangle crosswise to form 2 squares. Place 
a sausage link on each square; roll up. Cut each roll into 3 or 4 pieces, secure 
each with toothpick. Place cut-side-down on ungreased cookie sheet. Bake 
12 to 15 minutes until golden brown. 


DEVILED EGGS Amy Malo 
2 dozen hard boiled eggs (cut in 1 tsp. celery salt 
half, yolk removed) 1 tsp. onion powder 
1 T. vinegar Pepper to taste 
44 C. Miracle Whip salad dressing Garlic powder to taste 
1 tsp. mustard 22-3 tsp. sugar 


Beat with hard egg yolks till smooth; fill egg white halves. Sprinkle with 
paprika. 
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JALAPENO-PEPPER JELLY Beth Smith 


2 (12 02.) jars apple jelly 1 red and 1 green jalapeno pepper 
2 tsp. cider vinegar (2 0Z. €a.) halved, seeded, and 
minced (2 tsp.) 


otir jelly in saucepan over medium-low heat unti] melted and smooth. Add 
peppers and vinegar; simmer 5 minutes. Pour into 3 hot. clean 6 oz. jars, 
dividing peppers equally among them. Cover loosely and refrigerate 1 hour 
or until jelly has partially set. Stir to distribute peppers. Cover tightly and 
refrigerate. Makes 2% cups. Serve over block of cream cheese and spread 
on crackers. 


LITTLE REUBENS Alison Miller 

1 can corned beef Ye C. sour cream 

2 C. sauerkraut (chop and drain 1 sm. onion (chopped very fine) 
well) Grated Swiss cheese 

’e T. Thousand Island dressing 1 loaf of snack rye bread 


Mix ingredients except the cheese. Spread on the snack rye and sprinkle 
with cheese. Bake at 400° until cheese melts. These can be frozen. 


OLIVE CHEESE BALL Randa Simpson 
3 (8 0z.) pkgs. cream cheese Ye C. milk 

1 medium onion (chopped) 1 C. chopped green olives 

1 €. shredded cheddar cheese with pimento 


44 tsp. garlic salt 


Soften cream cheese in microwave, add milk, mix until smooth. Add the rest 
of the ingredients and stir. Let set in refrigerator at least 2 hours. Roll into 
a ball. You may roll in pecans, parsley flakes, or chopped dried beef. This 
may be made up several days ahead and kept in refrigerator. This is a breeze 
to make and everyone raves about it! 
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PICKLED FISH Cindy Huset 


5/8 C, pickling salt Ye C. white wine 

1 at. fish fillets (cut into 1 large white onion (cut into 
bite-size pieces) bite-size pieces) 

2 C. white vinegar 4 clean pint jars, rings, and 

1 C. sugar lids (wide mouth) 


% C. pickling spices 


Fresh fish fillets only! Any fresh water fish will do. | use Northern Pike fillets, 
as the process dissolves all bones and they are firmer than other types of 
fish. These ingredients will fill two pint jars. Be sure to divide the following 
equally between the two jars: 5/8 C. salt, 1 qt. fish, 1 C. vinegar. Seal with 
ring and lid. Keep at room temperature for 5 days. Shake for 30 seconds 
2 times each day. On the 6th day, wash fish until water is clear. Cook: 1 
C. vinegar, 1C. sugar, % C. pickling spice, and % C. wine until steaming. 
Cool in refrigerator for 3 hours or until cool to touch. Layer fish and onions 
in two new pint jars. Pour cooled wine mix over. Seal with ring and lid. Let 
set for 6 days before eating with crackers. Keeps 1 year. 


PICKLED NORTHERN Megan Larson 
1 qt. white vinegar 1 gt. cold water 

2 |g. onions (sliced) 1% oz. pickling spices 

1% 0Z. pickling sait 1% C. sugar 


Put above ingredients in a glass gallon jar. Stir well. Add enough small pieces 
of fish to fill jar. Let stand at room temperature 48 hours. Then refrigerate. 
Will keep several months. Can use 4 02. pickling salt if desired. 


RING BOLOGNA AND ONIONS Charlotte Murphy 
Bologna (peeled) Ye tsp. whole mustard seed 

2C. sugar % tsp. powdered allspice 

2 C. vinegar Sliced onion 

1 C. water 


Put into glass jar or bow! and stir till dissolved, then add bologna, onion. 
Refrigerate for 24 hours. 
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SAUSAGE-PARMESAN MUSHROOMS Peggy Kunkel 


24 med. whole fresh mushrooms % C. Italian seasoned fine dry 


(about 1 Ib.) bread crumbs 
‘2 Ib. sweet (mild) Italian % C. grated Parmesan cheese 
Sausage (in bulk) (1 02.) 
‘2 C. finely chopped onion Grated Parmesan for garnish 
1% €. Prego spaghetti sauce 
(divided) 


Preheat oven to 400°. Remove stems from mushrooms, finely chop stems. 
In 10-inch skillet over medium heat, cook chopped mushroom stems, sausage 
and onion until sausage is thoroughly cooked and no pink remains, Stirring 
{0 separate meat. Remove from heat. Spoon off fat. Stir into sausage mix- 
ture ‘4 C. of spaghetti sauce, bread crumbs and % C. cheese. Spread re- 
maining 1% C. spaghetti sauce in 12 8-inch dish. Fill mushroom caps with 
Sausage mixture; arrange filled caps in sauce in baking dish. Bake 20 minutes 
or until sauce is hot and bubbly. Sprinkle with additional cheese, if desired.. 


SPAMBURGER Heidi Sanden 
1 can Spam % C. onion 
1 can cream mushroom soup % |b. cheddar cheese 

or chicken (richer) Buns 


“Usually double recipe. Grate the spam and cheese. Dice the onion. Mix 
all ingredients together. Spread on % of abun (top or bottom) and broil until 
hot. 


TACO SAUCE Paula Thiede 
12 tomatoes 1 T. canning salt 

J-12 hot whole peppers (chop) 1 C. vinegar 

3 onions (diced) 3 7. sugar 


Combine all ingredients. Cook over medium heat for about 3 hours. Do not 
double the recipe. 


co 


TORTILLA ROLL-UPS Kate Laven 


1 (8 oz.) pkg. cream cheese 1 (4 0z.) can black olives 

1 (8 oz.) carton sour cream (chopped) 

1 (4 0z.) can green chilies Ye ©. chopped green onions 
(drained & chopped) 5 (10-inch) flour tortillas 

1 C. grated cheddar Salsa 


Mix sour cream and cream cheese till smooth. Add chilies, olives, cheese, 
and onion. Spread mixture on each tortilla; roll up tightly jelly-roll style and 
olace seam side down on platter, wrap each in plastic wrap. Refrigerate over- 
night. Slice each roll into Ye-inch slices and serve with salsa. 


TINY TUNA CREAM PUFFS Sharon Peterson 
Ye recipe Basic Cream Puffs Y C. salad dressing or mayo 

Ye tsp. instant minced onion 44 tsp. curry powder 

1% tsp. lemon juice 1 (5 oz.) can (% C.) water 

1 (6%-7 oz.) can (1 C.) tuna chestnuts (drained & chopped) 


(drained and coarsely flaked) 


Prepare cream puff mixture. Drop dough by scant teaspoons 2 inches apart 
on greased baking sheet. Bake at 400° for 20-25 minutes. Remove from 
oven; cool, then split. Combine onion and Jemon juice; let stand 5 minutes. 
Combine wiih tuna and remaining ingredients, adding salt and pepper to 
taste. Fill puffs. To serve, heat on baking sheet in hot oven (400°) about 
3 minutes or till filling is hot. Should make about 60. Use your own chicken, 
ham or other meat mixture, cheese for great appetizers. 


VEGETABLE PIZZA Denise Macziewski 
1 tube crescent roll dough Veggies like broccoli, cauliflower, 
1 (8 0z.) pkg. cream cheese tomatoes, green pepper, onion, 
Ys C. Miracle Whip carrots, radishes 
Ye pkg. Hidden Valley dressing 

mix 


Press crescent rolls into 9x 13-inch pan. Bake as directed on package. Cool. 
Mix together cream cheese, Miracle Whip, and spices. Spread on crust and 
cover with chopped veggies of your choice. For radishes and carrots can 
use potato peeler. 

-18- 


BANANA-BERRY DRINK Chris Gerhardt 


1 ripe medium banana ’e C. strawberry yogurt 
1 C. milk 4 ice cubes 


Remove the peel from the banana. Use table knife to cut the banana into 
chunks. In blender container put milk, yogurt, ice cubes, and banana. Cover 
with lid. Blend about % minute or till smooth. Turn the blender off. Pour 
the drink into the glasses. Serve with strawberries if you like. Comments: 
This is from a kids cookbook. It’s so easy the kids can make it themselves 
and it’s nutricious too! 


BANANA SLUSH Darla Larson 
6 C. water 12 0ZS. orange juice concentrate 

4 C. sugar 6 ozs. lemonade concentrate 

3 medium ripe bananas 2% C. water 

46 ozs. pineapple juice 2 liters ginger ale 


Boil water and sugar until sugar is dissolved. Cool. Mash or blend bananas. 
Combine all but ginger ale. Freeze in an ice cream pail. Before serving, break 
up with ice pick or knife. Put in punch bowl and add ginger ale. 


HAZELNUT COFFEE SUPREME Jane Kutewa 


Mix #8 C. hot black coffee with 3 C. Coffeemate liquid (hazelnut flavor). 
Add 1 T. Hershey syrup. Stir. Garnish with whipped cream. 


HOT CIDER PUNCH Bev Laven 
Ye ga. apple cider Ye C, sugar 

1 pt. cranberry juice 3 cinnamon sticks 

1 C. orange juice 1 tsp. whole cloves 

44 C. Real Lemon 1 tsp. whole allspice 


Mix cider and juices in large perculator coffee pot. Place sugar and spices 
in the basket and perk until coffee pot siops perking. Makes 15 cups. 
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CRANBERRY SPARKLE PUNCH Connie Donnelly 


1 pint cranberry juice 1 (3 oz.) can lemonade 
1 (7 0z.) bottle Ginger Ale Water to mix lemonade 


Chill ingredients and mix just before serving. Add water according to direc- 
tions on can. For garnish float thin slice of lemon or orange. Makes 1% quart. 


EASY PUNCH Brian McCormick 
2 pkgs. Kool-Aid (any flavor) 2 C. sugar 
2 ais. water 1 (46 0z.) can pineapple juice 


1 gt. ginger ale 


Mix Kool-Aid, sugar, and water. Add pineapple juice. Chill, add chilled ginger 
ale and serve immediately. 


HEALTHY BREAKFAST DRINK Lois Harbo 


1 or 2 banana and 1 C. other fruit 1 C. orange juice 
(such as berries or cantaloupe, ‘2 tsp. vanilla 
whatever is in season) 2 ice ands 


Combine all ingredients in blender, cover and blend until ice is chopped well. 
Makes 2 (8 oz.) servings. NOTE: The kids love this with breakfast on hot 
summer mornings. 


HOT CHOCOLATE Amanda Whitmore 
10 qi. box instant dry milk 1 (10 oz.) jar cream or Coffee 
1 ib. box Nestles instant Mate 

cocoa mix % C. powdered sugar 


Add ‘3 or %4 C. mixture to cup boiling water. Makes 70 cups of cocoa mix. 
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HOT CHOCOLATE MIX Theresa Ayers 


8 qt. pkg. non-fat dry milk 1 (6 02.) jar Coffee Mate 
1 Ib. can Nestle’s Quick Ye C. powdered sugar 


Mix together the four ingredients. To use put % C. of mixture into a cup 
of hot water for delicious hot chocolate. 


JONATHAN’S BEVERAGE Jonathan Meschke 


2 qts. ginger ale 1 gal. sherbert 
2 MS. (/-Up 


Mix 7-Up and sherbert until thick and mushy. Add ginger ale just before 
serving. 


MOCHA MIX Tammy Nawrocki 
2% C. non-dairy creamer 44 C. instant coffee crystals 

(like ‘‘Cremora’’) (decaf. or regular) 
1% C. sugar 34 €, cocoa 


Mix well and store in an air tight container. Serve - spoon 4 heaping teas- 
poons into a mug and fill with boiling water and stir. Makes about 28 sery- 
ings. 80 calories per serving. May garnish with a dallop of whipped cream 
and a cinnamon stick. ‘‘Great on a cold winter night!’ 


MOCK CHAMPAGNE Virginia Peterson 


Lemon-lime carbonated water White grape juice 


Mix * cup chilled lemon-lime carbonated water and 1% C. chilled white grape 
juice. Pour into champagne glasses. Makes 2 servings. 
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ORANGE COW Colene Turner 


%s C. frozen orange juice 5-6 ice cubes (crushed) 
concentrate (undiluted) Ye tsp. vanilla 

Ye C. milk Yo C. water 

% C. sugar 


Combine all in blender. Mix until smooth. Yields 1% pints. 


ORANGE JULIUS Pam Brolsma 
1 (6 oz.) can frozen orange juice 1. milk 

1 C. water 1 tsp. vanilla 

% C. sugar 1 tray ice cubes (12-14 cubes) 


Blend together in blender! Kids love this refreshing drink and so do adults! 


ORANGE JULIUS Barb Hall 
1 (6 0z.) can orange juice 5 ice cubes 

(concentrated) 34 C. milk 
2 T. sugar (can omit) 1 egg white (or 1 whole egg) 


Buzz in blender until thick and creamy. Serve at once. Makes 4 small servings. 


ORANGE JULIUS Bev Laven 
1 (16 0z.) can frozen orange juice ‘% C. sugar 
concentrate 1 T. vanilla 
1 C. milk 12 to 14 ice cubes 
1 C. water 


Place all ingredients in blender and blend until ice cubes are well chopped 
and mixture turns slushy. Serve immediately. Makes 5 fo 6 large glasses. 
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PEANUT HONEY SMOOTHIE Deena Frerichs 


%q C. honey 3 C. cold milk 
6 T. creamy peanut butter %e tsp. vanilla extract 


Place honey, peanut butter, and % C. milk in blender container, cover. Blend 
until smooth. Add remaining milk and vanilla. Blend until smooth and frothy. 
(Kids love this!) 


SLUSH Mary Laven Abel 
1 Ig, can frozen Awake 1 (46 0z.) can pineapple juice 

1 Ig. can frozen lemonade 1 C. sugar 

6 C. water 4 gis. Squirt 


Mix together and freeze in ice cream pails. Stir occasionally while freezing. 
When ready to use take out of freezer and pour Squirt on top to siush over. 


SLUSH PUNCH Denece Brekke Kramer 


3 pkgs. desired color Kool-Aid 1 (6 oz.) can lemonade (frozen) 

1 (46 0z.) can pineapple juice 2 C. sugar 

3 (3 0Z.) pkgs. desired color 1 (6 0z.) can frozen orange juice 
Jello 6 C. boiling water 


Bring water to boil, add sugar, Jello, and Kool-Aid. Let cool and add juices 
and 16 cups more water. Mix well and freeze. Two 5 quart ice cream pails 
work well. At serving time pour 7-Up or ginger ale over frozen mixture. 


SPICED TEA Bev Laven 
2 C. Tang 1 tsp. cinnamon 

44 C. lemon instant tea Ye tsp. powdered cloves 

2 C. sugar 


Mix and store in air tight container. Make 1 cup at a time by adding 2 tsp. 
or more (to your taste) to 1 C. boiling water. 
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OMODIM<MD 


Mrs. Omwig was asked by one of her second grade students, “How do you 
spell pretty?”. Expecting a complimentary note, Mrs. Omwig told her and went 
back to work at her desk. Soon, the student returned and proudly presented 
a greeting card saying, “Pretty soon you'll be old”, accompanied with a pic- 
ture of Mrs. Omwig with a cane. 
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COMMON CAUSES OF FAILURE IN BAKING 


BISCUITS: 


iL 
2. 
J. 


Rough biscuits caused from insufficient mixing. 

Dry biscuits caused from baking in too slow an oven and handling too much. 
Uneven browning caused from cooking in dark surface pan (use a cookie sheet 
or shallow bright finish pan), too high a temperature and rolling the dough too thin. 


MUFFINS: 


i 
2. 
3. 


Coarse texture caused from insufficient stirring and cooking at too low a 
temperature. 

Tunnels in muffins, peaks in center and a soggy texture are caused from over- 
mixing. 

For a nice muffin, mix well but light and bake at correct temperature. 


PIES: 


1. 
2. 
3. 


Pastry crumbles caused by overmixing flour and shortening. 

Pastry is tough caused by using too much water and overmixing dough. 
Pies do not brown - for fruit or custard pies use a Pyrex pie pan or an enamel 
pan and bake at 400°-425° constant temperature. 


CAKES: 


1. 


2 
3 
4. 
5 


o> 


BRE 
1 


Cracks and uneven surface may be caused by too much flour, too hot an oven 
and sometimes from cold oven Start. 


_ tf cake is dry may be caused by too much flour, too little shortening, too much 


baking powder or cooking at too low a temperature. 


. Aheavy cake means too much sugar has been used or baked too short a period. 


A sticky crust is caused by too much sugar. 


. Coarse grained cake may be caused by too little mixing, too much shortening, 


too much baking powder, using shortening too soft, and baking at too low a 
temperature. 

lf cake falls, may be caused by using insufficient flour, underbaking, too much 
Sugar, too much shortening or not enough baking powder. 


. Uneven browning may be caused from cooking cakes at too high a temperature, 


crowding the shelf (allow at least 2-inches around pans) or using dark pans (use 
bright finish, smooth bottomed pans). 


. Cake with uneven color is caused from not mixing well. Mix thoroughly, but do 


not overmix. 


ADS (Yeast): 
Yeast bread is porous - this caused by over-rising or cooking at too low a 
temperature. 


2. Crust is dark and blisters - this is caused by under-rising, the bread will blister 


Gn tf Go 


just under the crust. 


. Bread does not rise - this is caused from overkneading or from using old yeast. 
. Bread is streaked - this is caused from underkneading and not kneading evenly. 


Bread baked uneven - caused by using old dark pans, too much dough in pan, 
crowding the oven shelf or cooking at too high a temperature. 
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—BREADS AND ROLLS— 


BAKING POWDER BISCUITS Ashley Barringer & family 
2 C. sifted flour Ye tsp. cream of tartar 

4 tsp. baking powder ‘2 C. shortening 

2 tsp. sugar “2 C. milk 

» tsp. salt 


Cut shortening into dry ingredients until coarse crumbs. Add milk and mix 
until soft dough. Press out on board and roll 1-inch thick. Cut with cutter. 
Bake in hot oven, 450°, for 10 to 12 minutes. 


BAKING POWDER BISCUITS Lisa Ryan 
2 C. sifted flour 2 7. sugar 

4 tsp. baking powder Ye C. shortening 

Ye tsp. cream of tartar 1 egg 

Ye tsp. salt + C. milk 


Sift dry ingredients, add shortening and blend until like cornmeal. Then add 
milk and egg. Grease pan (cookie sheet) and drop by tablespoon onto pan. 
Bake at 400° for 10-12 minutes. These are great topped with fresh rhubarb 
or strawberry sauce. 


BREAD STICKS Vikki Langford 

6-8 frozen hot dog buns 6 isp. of salad supreme (spice) 

2 Sticks margarine Or garlic powder & garlic salt to 
taste 


Melt margarine and add seasoning. Let stand to season at least 10 minutes, 
slice hot dog buns (while frozen), each half of bun into 3 pieces. Place on 
cookie sheet. Brush melted butter on frozen buns. Bake 1 hour at ae . 
Turn over after 30 minutes, 
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CRANBERRY BREAD Alison Miller 


1 C. coarsely chopped cranberries 11 tsp. salt 


Yo C. chopped walnuts Ye tsp. soda 

1 T. grated orange peel 2 1. shortening 

2 C. flour 34 C. orange juice 
1 C. sugar 1 egg (well beaten) 


1% tsp. baking powder 


Prepare the cranberries, nuts, orange peel and set aside. Grease and flour 
a 9x5~x3-inch loaf pan. Mix together the dry ingredients and cut in the 
shortening. Stir in the orange juice, egg, and orange peel mixing just till 
moistened. Fold in cranberries and nuts. Spoon into the loaf pan and bake 
at 350° for 60 minutes, or until a toothpick comes out clean. Cool for 15 
minutes before removing from pan. Cool completely. Wrap and store over- 
night before cutting. Makes 7 loaf. 


CHEESE BREAD Jennifer Thate 
1 loaf French bread 1 isp. poppy seeds 
Monterey Jack cheese 1 tsp. garlic powder 
Ye stick of butter 1 tsp. parsley flakes 


2 1. onion flakes 


Slice bread 34 way through. Put 1 slice of cheese in each slice. Melt butter 
and add ingredients and pour over bread. Wrap with foil. Bake at 350° for 
30 minutes. 


ELEPHANT EARS Jane Kotewa 
1 loaf frozen bread (thawed) 2 tsp. cinnamon 
34 C. white sugar Ys C. butter (melted) 


2 1. brown sugar 


Roll out the thawed dough to a 12x 16-inch rectangle. Cover with melted 
butter and sprinkle with sugar. Fold in half and roll to 12 16-inch rectangle. 
Repeat butter-sugar step. Roll up as for cinnamon rolls and cut in 16 pieces. 
With sugar mixture on rolling pin, flatten to a 6-8 inch round. Put on well 
greased cookie sheet. Let rise 15-20 minutes. Bake at 375° for 15-18 minutes. 
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FRENCH BREAD Faye Wenzel 


1 loaf French bread 1 T. chives 

1 stick butter ‘2 tsp. garlic powder 
1 T. onion flakes 17. poppy seeds 

1 T. parsley flakes Monterey Jack cheese 


Slice bread lengthwise and partially slice into slices without cutting com- 
pletely thru. Cut cheese and lay in bread, as much as you want. Wrap with 


foil. Heat the rest of the ingredients except poppy seed. After buiter is melted 
add poppy seed and pour mixture in and on bread. Seal the foil and heat 
20 minutes in 250° oven. This is great with lasagne or spaghetti. | make 
it a lot in the summer and take to picnics, it goes over great! 

LEMON BREAD Sandy Krumwiede 
Ye C. margarine 1 tsp. baking powder 

1% C. sugar ‘4 tsp. salt 

Rind of 1 lemon (grated) %e C. milk 

2 eggs Ye C. sugar 

1% C. flour Juice of 1 lemon 


Cream together margarine and sugar. Add lemon rind and eggs. Sift and 
stir in flour, baking powder, and salt. Stir in milk. Beat at high speed with 
electric mixer. Grease and flour 1 large loaf or 3 small loaf pans. Bake at 
375° for 45 minutes until done. Glaze with the juice of 1 lemon mixed with 
Ye C. sugar. Pour over while warm. 


MONTEREY JACK FRENCH BREAD Joanne Soma 
1 loaf French bread 2 T. onion flakes 
Monterey Jack cheese 1 tsp. poppy seeds 


1% sticks butter 


Make slices in bread, but don’t cut all the way through. Slice cheese and 
place 1 slice of cheese in between each of the cuts of bread. Melt buiter, 
add flakes, and seeds. Place bread in foil. Slowly drizzle butter mixture in 
between slices and over bread. Wrap in foil and bake at 350° for 25-30 
minutes. 
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GARLIC BREAD June Trunkenbolz 


Slice frozen dough in ¥e-inch pieces as soon as knife can go through. Melt 
2 sticks butter or margarine, add garlic to taste. Dip pieces in melted butter. 
Place in bundt pan in circle fashion. Takes about 1% loaves of bread. Bake 
3/9° fer 30-Sorminutes: 


BANANA BREAD Joshua Anderson 
Ye C. shortening 3 mashed bananas 

1G. sugar 1 tsp. soda 

2 C. flour 1 €. nuts (optional) 

2 eggs 


Mix well. Bake at 350° for one hour. 


BANANA BREAD (or Zucchini) Terry Laven 
3 eggs 3 C. flour 

1 C. oil 1 tsp. salt 

1% C. white sugar 1 tsp. baking soda 

44 C. brown sugar 1% tsp. baking powder 

1% tsp. vanilla 3 tsp. cinnamon 


2 C. bananas (zucchini), mashed 


Mix eggs, oil, sugars, banana (zucchini), and vanilla. Add sifted dry ingre- 
dients. Put in 2 loaf pans, 4 small pans or muffin tins. Bake at 325° for 1 hour. 


BANANA BREAD Tara Peterson 
1 C. sugar 2 C. flour 

1 C. margarine 1 tsp. vanilla 

2 eggs 2 large ripe bananas (mashed real 
Ye C. water fine) 

1 tsp. baking powder ‘e ©. chopped nuts 

1 tsp. soda 


Cream shortening and sugar, add eggs, add rest of ingredients. Bake at 350° 
for 1 hour. Grease pan well. 
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DELICIOUS BANANA BREAD Nicole Snook 


“4 C. butter or margarine 2 C. flour 

1% C. sugar 1 isp. soda 

1% C. banana (mashed) 1 tsp. salt 

2 eggs ‘2 C. buttermilk or sour milk 
1 tsp. vanilla Ye €, nutmeats, broken (opt.) 


Combine shortening and sugar, adding sugar gradually; cream well. Blend 
in banana, eggs, and vanilla. Sift together flour, soda, and salt alternately 
with milk, blending just until well combined. Add nuts if desired. Pour into 
greased loaf pan and bake. Milk can be soured with 2 (sp. vinegar. Bake 
al 350° for 50 to 60 minutes. 


BANANA BREAD Katy Granheim 
‘a C. shortening 1 tsp. baking powder 

‘ C. sugar Ye tsp. baking soda 

2 eggs Ye tsp. Salt 

1% C. flour 1 C. mashed ripe bananas 


Cream together shortening and sugar. Add the rest of the ingredients. Mix 
together. Pour into greased and floured bread pans. Bake at 350° for 40 
lo 45 minutes. ‘‘Makes a great snack also my favorite snack!”’ 


BANANA BREAD Lori Cummins 


Ye C. shortening 1 tsp. soda 

44 C. sugar 3 ripe bananas 
2 eggs 2 C. flour 

3 T. sour milk 


Cream shortening and sugars. Add the well beaten eggs, stir in soda into 
milk and add to ingredients. Mash bananas with a fork and add. Add flour. 
(You could also add a % cup of walnuts if you wish.) Grease and flour loaf 
pan. Fill pan and bake at 350° for 50-60 minutes. 
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BANANA BREAD Cindy Huset 


#3 C, sugar Ye isp. soda 

2 eggs Ye tsp. salt 

1 C. mashed bananas (2 frozen, % C. chopped nuts (optional) 

then thawed) Ye bag chocolate chips 

1 tsp. baking powder (optional) 

%, C. shortening 12 maraschino cherries (cut) 
3 T. milk (optional) 

2 C. flour 


Mix together all ingredients in order listed. Pour into well-greased 9x 5-inch 
loaf pan. Bake at 350° for 50-60 minutes, until toothpick comes out clean. 
Delicious with ice cream. A great way to use old bananas that | toss in the 
freezer! 


BANANA BREAD Judy Willette 
Ye C. butter 1 tsp. baking powder 

1 C. sugar Yo tsp. salt 

1 egg 4 jarge bananas 

34 isp. soda Nuts (optional) 

1% C. flour 


Bake at 350° for 50-60 minutes. 


BANANA BREAD Nathan Barnes (Aunt Teresa's) 
1% C. flour 2 1. shortening 

1 tsp. soda 2 eggs 

Pinch of salt 3 ripe bananas (mashed) 

1 C. sugar 


Mix flour, soda, and salt in bowl. Preheat oven to 350°. Grease and flour 

9x5x3-inch loaf pan. Beat sugar, shortening, and eggs in bowl until creamy 

and light. Add flour mixture alternately with mashed bananas to the cream- 

ed mixture, stirring until well blended. Pour into pan and bake 50 minutes 

or until top springs back when touched. Cool 5 minutes and remove from pan. 
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EASY BANANA BREAD Brittany Paskey 


3 eggs (well beaten) 3 C. flour 

1 C. vegetable oi 1 isp. salt 

1% C. sugar 1 tsp. baking soda 

‘4 ©. brown sugar 1% tsp. baking powder 
1% tsp. vanilla 3 tsp. cinnamon 


Mix eggs, oil, Sugar, and vanilla. Add 3 ripe bananas. Add sifted dry ingre- 


dients. Bake at 325° for 1 hour. 

BANANA BREAD Jim Olinger 
2 eggs Ye C. chopped walnuts 

1% C. sugar 1 isp. soda 

Ye C. buttermilk % tsp. salt 

‘a C. shortening 2 C. flour 


1 €. mashed bananas 


Beat eggs and sugar together. Add buttermilk, shortening, bananas, and 
walnuts and beat well. Add soda, salt, and flour and beat well. Pour into 
2 well-greased loaf pans. Bake at 350° until done. Appoximately 45 minutes. 


BREAKFAST SWEET Susan Zenk 
Ye stick butter 1 can biscuits 

Ye C. sugar Cinnamon 

Yo G. milk 


Preheat oven to 425°. Combine butter, sugar, and milk in medium saucepan. 
Bring to a boil; meantime break apart biscuits into pan (pie). Pour liquid 
over biscuits. Sprinkle with cinnamon. Bake at 425° for 13 minutes or till 
done. Light brown on top. Serve with breakfast meat or fresh fruit. * This 
is a family favorite. It has an apple flavor, even though there are no apples. 
Very easy, but wonderful. Serves 4 to 5. 
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“HOrPmMIO 


STICKY BREAKFAST ROLLS Cindy Jensen 


1 dozen Rhodes dinner rolls Ye C. brown sugar 
1 C. nuts Ye isp. cinnamon 
1 pkg. butterscotch pudding Ye CG. melted butter 


Spray bundt pan with Pam. Place frozen rolls in pan. Combine rest of ingre- 
dients and pour over the rolls. Let rise overnight. Bake 20-25 minutes at 350°. 


BUTTERSCOTCH ROLLS Lisa Ellingson 
2 dozen frozen rolls % C, butter or margarine 
Ye pkg. dry regular butterscotch Ye C. brown sugar 

pudding 1 tsp. cinnamon 


Ye C. butter or margarine 


Thaw frozen rolls. Put rolls in a well greased 9x 13-inch baking pan. Sprinkle 
butterscotch pudding over rolls. Mix together melted butter, brown sugar, 
and cinnamon. Pour over rolls. Let rise until double. Bake 25 to 30 minutes 
at 350°. 


CARAMEL ROLLS Mrs. Denece Brekke-Kramer 
2 loaves frozen bread dough Ye C. sugar 
2 C. brown sugar 3 T. cinnamon 


Ye C. whipping cream 


Grease sides of baking pan/s (9x 13-inch). Mix brown sugar and whipping 
cream till smooth. Spread into bottom of pan. Roll out dough into rectangle. 
Brush with melted butter. Combine sugar/cinnamon and spread on dough. 
Roll up into roll and seal. Cut into slices. Place in caramel mixture. Bake 
for 20-30 minutes in 350° oven. Do not overbake. 
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MERK’S COFFEE CAKE Julie Ebert 


‘a C. shortening 1 tsp. baking powder 
44 C. sugar 1 tsp. baking soda 

1 tsp. vanilla Ye tsp. salt 

3 eggs Ye pint sour cream 


2 C. sifted flour 


FILLING/ TOPPING: 
6 T. margarine (soft) 1 tsp. cinnamon 
1 C. brown sugar 1 €. chopped nuts 


Cream shortening, sugar, and vanilla well. Add eggs, singly, beating well 
after each addition. Sift flour, baking powder, soda, and salt together. Add 
to creamed mixture alternately with sour cream, Spread half of batter in 10-inch 
tube pan that has been greased and lined on the bottom with waxed paper. 
Cream filling ingredients, add nuts last. Dot batter evenly with half of filling. 
Cover with remaining batter. Dot with remaining topping. Bake at 350° for 
about 50 minutes. Cool 10 minutes, remove from pan. 


GRANDMA IKE’S GOOEY STICKY ROLLS Samantha Isakson 


2 loaves frozen bread dough 1 C. brown sugar 

Ye T. cinnamon 44 C. French vanilla ice cream 
Ye C. Sugar Greased 9x 13-inch pan 

Ye C. butter 


Thaw bread dough for 2-3 hours at room temperature. Cut dough into ‘2-inch 
pieces. Roll into sugar/cinnamon mixture. (This is a great job for kids to 
do.) Make caramel by melting brown sugar and butter together. Stir in ice 
cream. Mix until smooth. Pour over bread cubes. Cover with Saran Wrap. 
Refrigerate overnight. Bake in the morning in a preheated 350° oven for 35-40 
minutes. Remove from oven and turn upside down onto serving tray. Be careful 
because caramel gets very hot. Serve warm. 
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CINNAMON ROLLS Dianne Hinton 


“Nicholas’ Special Treat” 


1% €. jukewarm milk Ye C. lukewarm water 

Ye C. sugar 2 eggs 

2 tsp. salt Ye C. soft shortening (Crisco) 
2 pkgs. dry active yeast 7-72 C. sifted flour 


Combine the first 3 ingredients and in another small dish combine yeast and 
water, but do not stir them until 5 minutes later. Then add yeast mixture 
with the other first ingredients and add last two ingredients. When mixed, 
knead the dough until smooth and doesn’t stick to surface. Then place in 
greased bowl and cover with damp cloth and let rise 1/-2 hours. Then push 
down in middle, turn over and let rise a second time for 30-45 minutes. Then 
divide into two parts. Roll out with rolling pin into rectangle shape. Spread 
evenly with soft butter and sprinkle with the mixture of % C. sugar and 2 
tsp. cinnamon. Roll, then cut and place in buttered pans. Cover, let rise 
again for 30 minutes. Then bake at 350° for about 30 minutes. Let cool and 
either top with butter or icing. 


GRANDMA FOSTER’S CINNAMON ROLLS Mike Foster 


Use favorite bread recipe or frozen bread. 


Thaw bread and roll out to 1-inch thick. Brush with melted butter and sprinkle 
desired amount of cinnamon and sugar. Roll the dough from one end to the 
other. Cut into 1-inch sections. Grease cake pan and bake for 30 minutes 
at o25°. 


FROSTING: 
3 C. powdered sugar % tsp. maple flavoring 
4 T. margarine Milk for a creamy consistency 


Beat with electric mixer for 2 minutes. Let rolls cool before putting on frosting. 
Great Saturday morning breakfast. Grandma loved to make these for her family. 
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BREAKFAST CARAMEL BUNDT ROLLS Vonnie Johnson 


20 frozen dinner rolls 44 isp. cinnamon 
1 pkg. butterscotch pudding Ye C. brown sugar 
(dry, not instant) Nuts or pecans 


Ya~Yo C. butter 


The night before, butter a bundt pan. Place 20 frozen dinner roils in the 
pan. Sprinkle pudding dry over rolls. On low heat melt butter, sugar, and 
cinnamon. Pour over rolls. Let stand overnight (not in a warm place). Next 
morning bake 25-30 minutes in 350° oven. Invert pan on plate and let stand 
a minute to let caramel run. Remove pan and serve. Optional: nuts or pecans 
may be placed in bottom of pan if desired. 


ORANGE GLAZED CRANBBERY PUMPKIN BREAD ja Mortensen 


3% C. flour 1 (16 0z.) can whole berry 
1% C. sugar cranberry sauce 
2 tsp. soda 1 (16 02.) can solid pack 
2 tsp. pumpkin pie spice pumpkin 
44 tsp. salt 44 C. chopped pecans 
1 tsp. baking powder * C. vegetable oil 

4 eggs 


In large bowl, mix together flour, sugar, baking soda, pumpkin pie spice, 
Salt and baking powder. In second bowl, stir together remaining ingredients 
until well mixed. Add pumpkin mixture to flour mixture and stir unti] well 
moistened. Pour batter into 2 (9% «5% x 2-inch) greased loaf pans. Bake 
at 350° for 65 minutes. Cool in pans 10 minutes before taking the loaves 
out for completely cooling. Then drizzle glaze* over top and sides. GLAZE: 
In small bowl, with fork, mix 1 C. powdered sugar, % C. undiluted orange 
juice concentrate and 1/8 tsp. ground allspice until smooth. Makes % cup. 


ae 


HODMI 


COFFEE CAKE Nancy Hybbert 


1% C. sugar 2 C. flour 

1 tsp. vanilla Ye tsp. Salt 

2 beaten eggs 1 tsp. baking powder 
%4 C. Oil to tsp. soda 

1C. sour milk 1 T. lemon juice & 


enough milk to make 1 C. 


SUGAR TOPPING: 
6 tsp. sugar 1% tsp. cinnamon 


Cream together first 5 ingredients. Sift together and add flour, salt, baking 
powder, and soda. Then add lemon juice and milk after it has set for S minutes. 
Mix all ingredients together and put ‘2 of batter in 9x13-inch pan. Spread 
‘Ye of sugar topping over mixture. Spread on remaining batter and sprinkle 
top with remainder of sugar topping. Bake for 20 minutes or more ai 350°. 
Do Not Overbake. 


ICING: , 
1% C. powdered sugar Hoi water fo make 
1% tsp. vanilla thin icing 


Punch holes in cake and put icing on while hot. 


GRAMMA’S EASY NOQ-FAT Scott Mortensen 
REFRIGERATOR ROLLS 

1% C. warm water 1% tsp. salt 

2 pkgs. yeast 2 beaten eggs 

%s C. sugar 4 C. sifted flour 


In a large mixing bowl, mix the first 5 ingredients. Then mix in a little flour 
at a time until the dough is not sticky, Knead this well until smooth. Place 
dough into greased bowl and cover with a damp cloth. Let rise 1 ‘2-2 hours 
and then punch it down. Pinch off and make rolls about the size of walnuts. 
Place about 20 rolls per 11x 17-inch pan leaving some space between rolls. 
Dough should make about 40 rolls using two 11x 17-inch pans. Cover with 
damp cloth to rise again for 30-45 minutes. Then bake in 375° oven for 15 
minutes. Butter the roll tops while they’re still hot. *Cinnamon rolls are real- 
ly good from this recipe. 
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SCRUMPTIOUS SOUR CREAM CORN BREAD Nan Reber 


1 C. flour 44 C. yellow cornmeal 
‘h isp. soda Ye C. milk 

Ye tsp. salt 1 beaten egg 

2 tsp. baking powder 1 C. sour cream 

%, C. sugar 


Sift the first 4 ingredients. Add sugar and cornmeal. Stir in mixture of milk, 


égg, and sour cream. Bake in 8-inch square pan at 350° for 35 minuies. 
Serve warm with honey. 9 servings. 

CORN BREAD Mary Lynn Cervantes 
1 C. sifted all-purpose flour 1 tsp. salt 

1 C. cornmeal 2 eggs (slightly beaten) 

21. sugar 1 C. milk 

4 tsp. baking powder ‘4 C. shortening (melted) 


slit flour with cornmeal, sugar, baking powder, and salt into mixing bowl. 
Combine eggs, milk, and shortening. Make a well in the center of dry ingre- 
dients. Add liquid ingredients all at once. Stir until smooth. Pour into greas- 
ed 8 or 9-inch square pan. Bake at 425° for 20-25 minutes. Cut into squares 
and serve immediately. 


FRUIT NUT BREAD Barb Hall 
1 stick margarine 2 C. flour 

1 C. sugar 1 tsp. soda 

2 eggs Ye C. chocolate chips 

1 tsp. vanilla “4 C. maraschino cherries (cut up) 
1 €, mashed bananas % C. nuts 


Beat the first 4 ingredients together. Add dry ingredients with bananas. Bake 
at 325° for 1 hour. Makes 2 small loaves. 
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HObDMIO 


GRAPENUT BREAD Colene Turner 


1 C. sugar 1% C. flour 
2 T. shortening 1 tsp. baking soda 
2 eggs 1 C. grapenuis 


1 C. buttermilk 


Combine sugar, shortening, and eggs until well mixed. Add buttermilk a lit- 
tle at a time. Stir in flour, baking soda, and grapenuts. Bake in greased 
loaf pan at 350° for 45 minufes. 


HOBO BREAD Ilva Mortensen 
1 C. boiling water Salt 

Yo C. raisins 1 egg (beaten) 

1% isp. soda 2 C. flour 

1 C. sugar Ye C. nuts (opt.) 


2 1. shortening 


This recipe comes from a 91 year-old great grandmother. It’s a versatile recipe, 
as prunes or dates can be substituted for the raisins. It is an easy bread 
and delicious! Pour 1 C. boiling water over 1 C. raisins and 1'% tsp. soda. 
Cool. Combine the rest of the ingredients. Add the raisin mixture. Bake 1 
hour at 300° in a bread pan. 


INDIAN FRIED BREAD or KAH-NEE-TA Sandy Krumwtede 
4% C. flour 4 isp. salt 

2 1. sugar Ye stick butter (melted) 

2 1. baking powder 2 C. milk 


Mix the above ingredients in a mixing bow]. Knead the mixture about 5 times. 
Shape into a ball and put in a greased bowl. Let stand at least 30 minutes 
in a warm area. Pinch off pieces of dough and pat into little round cakes 
and fry in hot fat until golden brown. Turn them and fry other side. Put on 
paper towels to drain and serve with jam, butter or Honey. 
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LEMON POPPY SEED LOAVES Jessica Lundgren 


3% C. flour 44 isp. salt 

2 C. sugar %, C. poppy seeds 

1 C. milk 2 T. lemon juice 

Ye C. margarine 2% tsp. grated lemon rind 
2 eggs 2 tsp. baking powder 


Beat all of the above in large bowl. Scrape sides and beat for 2 minutes. 
Spread in 4 small, greased pans. Bake 40 to 45 minutes at goo”. 


MAGIC MARSHMALLOW CRESCENT PUFFS sandy Krumwiede 
(1968 PILLSBURY BAKE-OFF WINNER) 


% C. sugar 16 large marshmallows 
1 isp. cinnamon ’ C. margarine (melted) 
2 (8 0Z.) cans Pillsbury crescent 

dinner rolls 


Heat oven to 375°. Combine Sugar and cinnamon. Separate crescent dough 
into 16 triangles. Dip a marshmallow in margarine, roll in cinnamon-sugar 
mixture. Place the marshmallow on shortest side of triangle. Fold corners 
over marshmallows and roll to opposite point, completely covering mar- 
shmallow and pinching edges together to seal. Seal well! Dip in margarine 
and place margarine-side-down in muffin cup. Bake at 375° for 10-15 minutes 
till golden brown. Remove immediately. 


GLAZE: 
Ye ©. powdered sugar Ye tsp. vanilla 
2-3 tsp. milk 


Drizzle on warm rolls. 
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HORPMA 


MEXICAN CORN BREAD Brad Pendley 


1 C. yellow corn meal 34 C. milk 

1 C. cream style corn % C. Oil 

Ye tsp. soda 44 lb. grated cheddar cheese 
1 egg Ye lb. grated cheddar cheese 


| sm. can diced green chilies 


Mix all ingredients together, except ‘ Ib. cheese. Pour into baking dish. 
Top with remaining cheese. Bake at 400° for 40 minutes. 


MONKEY BREAD Sarah Rodgers 
4 tubes biscuits (cut in fourths) 1% tsp. cinnamon 

34 C. sugar % C. chopped nuts (optional) 
TOPPING (bring to a boil): 

1 C. sugar 34 C. butter 

% C. evaporated milk % C. brown sugar 


1% tsp. cinnamon 


Roll biscuits in cinnamon/sugar. Place in greased bundt pan. Mix topping, 
boil. Scatter nuts over biscuits. Pour topping on top. Bake at 350° for 35 
minutes. Let stand 5 minutes. Turn out. 


MONKEY BREAD (Ashley’s Favorite Snack) Tom Burrow 
2 cans buttermilk biscuits Cinnamon & sugar 

TOPPING: 

1 C. white sugar Ye C. margarine 

Ye C. brown sugar % C. milk 


1 tsp. cinnamon 


Cut biscuits in half and dip in cinnamon and sugar mixture. Put in greased 
pan. Boil together the topping mixture for about one minute. Pour mixture 
over the biscuits. Bake at 350° for 40-45 minutes. Let stand 5 minutes before 
turning out of pan. 
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MONKEY BREAD Kathy Stull 


4 cans Pillsbury buttermilk 


biscuits ‘2 C. brown sugar 
2 isp. cinnamon 2 C. white sugar 


Take 1 roll of biscuits and lay on Cutting board. Take knife and cut roll in 
half. Lay the two halves open and cut in half again. Mix remaining ingre- 
dienis into sugar mixture. Take little pieces and toss in Sugar mixture until 
pieces are coated. Put into bundt pan and repeat this procedure with the 
other three cans. Melt 1 stick butter and pour over all the pieces in the pan. 
Bake at 325° for approximately % to 1 hour. Soon after taken out of oven 
tp bundt pan over onto platter. Drew’s favorite weekend breakfast! 


MONKEY BREAD Dorie & Kelsey Schwieger 
1 loaf frozen bread dough 1 isp. cinnamon 
(thawed) Ye €. coconut or nuts 


ve ©. sugar (half brown if desired) % C. margarine (melted) 


Cut dough into 24 small pieces. Combine Sugar, Cinnamon, coconut or nuts. 
Coat dough pieces with melted margarine then roll in Sugar mixture. Place 
in well greased 9-12 cup bundt pan or 2 bread loaf pans. Cover, let rise 
in warm place until doubled in size, 1%-2 hours. Bake at 350° for 35-40 
minutes. Cool 1-2 minutes then loosen edges and carefully turn out onto plate. 
Enjoy with a hot cup of coffee on a cold winter morning. 


ORANGE BREAD Mary Lynn Cervantes 
3 orange peelings 4 isp. baking powder 

1 C. sugar 1 tsp. salt 

’s C. water 1 €. milk 

1 egg % C. nuts 

2 C. flour 'h C. raisins 


Cook and drain 3 orange peelings every 15 minutes. Do 3-4 times. The 4th 
time add 1 C. sugar and % C. water. Cook until syrupy. Let cool. Mix 1 
Egg Slightly beaten, 2 C. flour, 4 tsp. baking powder, 1 isp. salt, 1 C. milk, 
% C. nuts, and ‘2 C. raisins. Bake 40-50 minutes at 300°. Makes 1 loaf. 
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WHEAT BREAD Ann Dahlke 


Ye C. sugar 1 T. margarine 
34 C. flour 34 isp. salt 
1 isp. baking powder 1 isp. soda 
1 C. whole wheat flour 1 C. buttermilk 
1 T. vinegar 1 egg (beaten) 


Mix together the dry ingredients and then add the moist ingredients. Line 
bread pan with foil. Bake at 350° for 1 hour. 


ZUCCHINI BREAD Bob Millette 
3 eggs 3 C. flour 

2%, C, sugar 1 isp. salt 

1 C. Oil 1 isp. soda 

3 isp. vanilla 3 tsp. cinnamon 

%, tsp. baking powder 1 C. nuts 


2 C. blended zucchini 


Beat eggs, beat in sugar. Add oil. Beat well. Add vanilla. Sift dry ingredients. 
Add nuts and zucchini. Bake at 350° for 50-60 minutes. Check with toothpick 
to see if done. Make 2 loaves. Grease loaf pans. Put flour in pan so bottom 
and sides are covered so ingredients won’t stick to pan. 


NEVER ENOUGH BREAD Judy Kopischke 
GeDee Unke 

1 loaf frozen bread dough 1 beef bouillon cube (crumbled) 

3 tsp. sesame seeds Cheddar cheese (grated) 

3 isp. poppy seeds 1 stick oleo or butter 


Thaw dough, let raise. Spread on jelly roll pan. Melt oleo or butter and pour 
over dough. Cut into squares. Mix seeds and bouillon together sprinkle over 
bread. Sprinkle cheese on top. Bake at 400° for 15-20 minutes. 
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—ROLLS— 


OVERNIGHT ROLLS Jane Kotewa 
1 T. yeast 2 eggs 

3 C. warm water 1 T. salt 

Ye C. sugar 8-9 C. flour 

Yo C. oil 


Begin at 5 p.m. Mix all ingredients, saving 4 C. flour. Beat well. Add re- 
maining flour. Knead till smooth and elastic. Put in greased bowl. Cover, 
Every hour punch down. At 10 p.m. shape into rolls. Let rise overnight. Bake 
al 375° in a.m. Makes wonderful caramel, cinnamon, orange, or dinner rolls. 
Yield 36 large rolls. 


PECAN BREAKFAST ROLLS Edie Boergerhoff 
12-18 frozen small individual 1 C. nuts (pecans preferred) 
rolls (| use the ball type) % box butterscotch pudding 
‘e C. brown sugar not instant 
1-2 tsp. cinnamon ‘4 C. butter or margarine 


Grease bundt pan well. Put nuts around the bottom. Distribute rolls on nuts. 
Sprinkle cinnamon on rolls. Sprinkle pudding mix (dry) on rolls. Melt butter 
in a pan. Add brown sugar. With a spoon, drizzle this between the rolls. 
Cover with waxed paper that has been greased on side next to rolls, as they 
sometimes stick to the paper while rising. Set rolls overnight, free of drafts, 
in room temperature. Bake 30 minutes at 350°. Delicious! 


BANANA MUFFINS Mike Bancks (Gretchen & Doug Bancks) 
Ye C. margarine 2 large bananas (mashed) 

1 C. sugar 2 C. flour 

2 eggs % tsp. salt 

4 1. sour cream + 1 tsp. soda 1 C. nuts 


Cream margarine and sugar. Add eggs and beat. Mash bananas and add 
(o batter. Add sour cream with soda in it. Put salt and nuts into sifted flour 
and add to batter. Put in well-greased muffin pans. Bake 20-25 minutes in 
350° oven. Makes 2 dozen muffins. 
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YVOPMIO 


QUICK DINNER ROLLS Joy Johnson 


1 C. milk Yo C. warm water 

%q C, sugar 2 pkgs. yeast 

1 tsp. salt 2 eggs (beaten) 

%, C. margarine 5% C. unsifted bread flour 


Scald milk and stir in sugar, salt, and margarine. Cool till lukewarm. Measure 
warm water (105°-115°) and pour into a bowl. Sprinkle yeast into ihe water 
and stir till dissolved. Add lukewarm milk mixture, beaten eggs, and 2 C. 
flour. Beat till smooth. Stir in enough flour to make a soft dough. Turn out 
onto a lightly floured board and knead till elastic about 8-10 minutes. Place 
in a warm, greased bowl, turning dough to grease top. Cover and let rise 
in a warm place until double (30 minutes). Punch down, and turn out on 
a lightly floured board. Make rolls about the size of a finger and place in 
a greased bread pan. Let rise til double. Bake in a 375° oven, about 20-25 
minutes or until lightly brown. Makes 3 loaf pans. Jenna Johnson's favorite. 


BLUEBERRY MUFFINS Margie Torrence Dahistrom 
te C. softened oleo 2\2 C. blueberries 

1 C. granulated sugar 2 C. flour 

2 large eggs Ye C. milk 

2 tsp. baking powder 1 T. sugar mixed with 

1 tsp. vanilla % tsp. nutmeg 

% tsp. salt 


Heat oven to 350°. Beat butter, sugar, and egg. Add vanilla, baking powder, 
and salt and beat well. Add milk, then fold in flour. Fold in blueberries and 
scoop batter into muffin cups. Sprinkle with nutmeg/sugar. Bake 25-30 
minutes or until golden brown. Makes a dozen large muffins. Great summer 
treats! 
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BRAN M UFFINS Nancy Flinck 


4 beaten eggs 3 C, sugar 

1 qt. buttermilk 1 C. oil 

5 C. flour 1 (15 02.) box of Raisin Bran 
2 tsp. soda cereal 

2 tsp. salt 


In large bow! mix beaten eggs with buttermilk. Add flour, soda, salt, and 
Sugar. Mix in oil and Raisin Bran. Let stand in refrigerator for 24 hours. 
Bake in lined muffin tins at 400° for 15-20 minutes. Mixture will keep for 
six weeks in refrigerator. 


BRAN MUFFINS Darcy Ackerman 
1% C. All Bran 1% C. flour 

1% C. boiling water D isp. soda 

2 C. sugar “3s tsp. Salt 

‘ C. shortening 1% C. bran flakes 

3 beaten eggs 1 €. chopped dates 


3 C. buttermilk 


Mix All Bran and boiling water. Cool. Cream Sugar and shortening. Add bran 
mixture. Add remaining ingredients. Bake at 400° for 20 minutes. Will keep 
in refrigerator for 1 month. Bake as needed. 


FIRST GRADE MUFFINS Jenny Fulton 
% C. butter 1% C. sour cream 

1% C. sugar 1 tsp. soda 

Ye tsp. salt 234 C, flour 

4 well beaten eggs 

TOPPING: 

4 1. sugar 4 isp. cinnamon 


Mix the first 3 ingredients, then add eggs and beat. Add other ingredients. 
Mix well. Fill greased muffin cups % full, Top with cinnamon-sugar mix- 
ture. Bake at 350° for 30-45 minutes. Makes 20-24 muffins. 


adif= 


FRENCH BREAKFAST MUFFINS Valerie Hooper 


¥; C. margarine 1% tsp. baking powder 
Ye C. sugar Ye isp. salt 

1 egg % tsp. nutmeg 

1% C. flour Ye €. milk 


Mix margarine, Sugar, and egg together thoroughly. Add flour, baking powder, 
salt, and nutmeg alternately with milk. Fill 15 greased muffin cups % full. 
Bake 20-25 minute in a 350° oven. Immediately after baking roll the puffs 
in % C. melted butter and then in sugar/cinnamon mixture. 


MAGNIFICENT MORNING MUFFINS Lois Harbo 
1 €. quick oats 1 C. peeled, chopped tart cooking 
% C. flour apples 

Ye C. sugar 1 C. shredded carrots 

Ye €. coconut % C. Land O’Lakes salted spread 
Ye C. chopped nuts with sweet cream (melted) 

1% tsp. cinnamon 2 eggs 

%4 tsp. baking soda Ye tsp. grated orange peel 

% tsp. salt Ye tsp. vanilla 


First stir ingredients in first column. Then stir ingredients in second column 
and add to flour mix. Bake 375° at 18-23 minutes. Put in greased muffin 
pans. Makes 12 muffins. You can’t quit eating these, they’re so good! 


RAISIN CARROT MUFFINS Jennifer Earhart 
2 C. flour Ye C. chopped walnuts 

1 C. sugar 1 (8 oz.) can crushed pineapple 

2 tsp. baking powder (don't drain) 

Ye isp. ground cinnamon 2 eggs 

% tsp. ground ginger %e C. softened butter 

Ye C. shredded carrots 1 tsp. vanilla 

Ye C. raisins 


Mix ingredients together. Bake at 375° for 20-25 minutes. Makes 12-16 
muffins. 
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MORNING GLORY MUFFINS Elaine Stewart 


Ivy Mortensen 


2 C. flour Ye C. shredded coconut 
1% ©. sugar Ye C. chopped pecans 

2 tsp. baking soda 3 eggs 

2 tsp. cinnamon 1 C. vegetable oil 

‘e tsp. salt 1 apple (cored & shredded) 
2 C. grated carrots 2 tsp. vanilla extract 

‘e C. raisins 


In large mixing bowl, combine flour, sugar, baking soda, cinnamon, and 
salt. Stir in carrot, raisins, coconut, and pecans. In separate bowl, combine 
€ggs, oil, apple, and vanilla. Add to flour mixture. Stir only until combined. 
©poon into greased or lined muffin tins. Bake at a 350° for 15-18 minutes, 
Yield: about 18 muffins. 


DELICIOUS FRUITED RAISIN MUFFINS Shellie Senf 
2 C. whole bran cereal %3 C. firmly packed light brown 
1 C. plain nonfat yogurt Sugar 
Ye C. skim milk 1 T. baking powder 
‘4 C. light corn oil spread 1 tsp. ground cinnamon 
(melted) ’e €, cranberries or chopped 
’ C. Egg Beaters or *1 egg apple 
1 C. flour Ye C. seedless raisins 


Combine bran, yogurt, milk, spread, and €gg product; let stand for 5 minutes. 
in bowl, blend flour, sugar, baking powder, and cinnamon; stir in bran mix- 
ture just until blended. Stir in cranberries and raisins. spoon batter into 9 
greased 3-inch muffin pan cups.* Bake at 400° for 20 to 25 minutes or until 
done. Serve warm. *12 greased 2%-inch muffin-pan cups may be substituted. 
“1 egg may be substituted for Egg Beaters. 
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DARK RAISIN BRAN MUFFINS Virginia Charlton 


1% C. unprocessed bran Ye tsp. nutmeg 

1% C. milk % tsp. cloves 

1% C. all-purpose flour Yo C. (1 stick) butter or margarine 
1 T. baking powder % C. molasses 

1 tsp. salt 1 egg (or 2 egg whites) 

Ys C. sugar % C. raisins 


1 isp. cinnamon 


In bowl combine bran and milk; stir and let stand 10 minutes. Combine other 
dry ingredients and blend well. Melt butter, remove from heat, blend molasses 
and egg. Add this mixture to bran mixture and blend well. Add all other dry 
ingredients and stir in raisins. Spoon into well buttered muffin cups or use 
paper cups in pan. Bake in preheated 400° oven for 15 to 20 minutes. Makes 
1 dozen. (Remember to fill little pans to top for bigger, prettier muffins. ) 


RIVERTOWN INN APPLE MUFFINS Mrs. Judy Miller 
1 can apple pie filling 2 C. flour 

1 C. sugar 1 tsp. cinnamon 

Yo C. oll 1 tsp. baking powder 

2 eggs 1 tsp. soda 

1 tsp. vanilla Yo tsp. salt 

TOPPING: / 

Yo C. brown sugar 1 isp. cinnamon 

%, C. butter Yo €. chopped nuts 

3 1. flour 


Mix sugar, oil, eggs, and vanilla. Add pie filling. Combine flour, cinnamon, 
baking powder, soda, and salt. Add to apple mixture. Fill muffin cups % 
full. Combine topping and sprinkle on top. Bake at 350° for 15 to 20 minutes. 
Makes 2 dozen. These are always a treat! 
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RHUBARB MU FFINS Chery Beckendorf 


1% C. brown sugar Ye tsp. salt 

1 egg 1 tsp. baking powder 

% C. oil 1 tsp. soda 

2 tsp. vanilla 2% C. flour 

1 C. buttermilk %e C. chopped nuts (optional) 
1’ C. diced rhubarb 

TOPPING: 

‘3 C. brown sugar 1 tsp. cinnamon 


In bow! beat egg and brown sugar, add oil, mix until well blended. Stir in 
vanilla and buttermilk. Gently stir in rhubarb. Add salt, baking powder, soda, 
flour, nuts (opt.). Stir gently until moistened. Spoon batter into paper lined 
muffin pans. Sprinkle topping mixture on top of batter. Bake 350° for 20-25 
minutes. Makes 24 muffins. 


SPICY PUMPKIN MUFFINS Virginia Charlton 
1% C. all-purpose flour 1 egg 

6 T. sugar *e C. milk 

1 T. baking powder 1 C. pumpkin puree 

‘e tsp. salt Ya C. (4% stick) butter 

‘e tsp. cinnamon Ye C. raisins 


‘Ye tsp. nutmeg 


In bowl combine dry ingredients blending well. Beat égg, milk, pumpkin, 
and butier until smooth. Stir all ingredients together adding raisins last. Spoon 
into muffin cups and bake in preheated 400° oven for 15 to 20 minutes. 
Delicious served warm with cream cheese, cottage cheese, or orange mar- 
malade. 
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POTATO LEFSA Joy Johnson 


1 C. cream 1 €. ral 
3 C. water 6 T. butter 
1% isp. salt 2 1. sugar 


4 C. Potato Buds (only) 


Combine cream, milk, water, butter, salt, and sugar; bring to a boil. Pour 
mixture over Potato Buds and whip. Set in refrigerator overnight. Add 2 C. 
flour and roll out on cloth using a tiny bit of flour. Bake on a hot lefsa griddle 
til brown on both sides. This makes 18-20 pieces of lefsa. 


Several years ago in a fourth grade American History class, the first white 
child born in America was mentioned. The teacher said Virginia Dare also 
had a wine named after her. At test time, the trivia question, “Who was the 
first white child born in America?” was included. The teacher was amused 
by one answer of, “Mogan David". 
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My Favorite Recipes in this section are: 
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HINTS WORTH REMEMBERING 


The cake is dene when it shrinks slightly from the sides of the pan or if 
it springs back when touched lightly with the finger. 


After a cake comes from the oven, it should be placed on a rack for about 
five minutes. Then the sides should be loosened and the cake turned out 
on rack io finish cooling. 


Cakes should not be frosted until thoroughly cool. 


Kneading the dough for a half minute after mixing improves the texture of 
baking powder biscuits. 


Small amounts of leftover corn may be added to pancake batter for variety. 


To make bread crumbs, use fine cutter of the food grinder and tie a large 
paper bag over the spout to prevent flying crumbs. 


When bread is baking, a small dish of water in the oven will help to keep 
the crust from getting hard. 


Rinse a pan in cold water before scalding milk to prevent sticking. 


When you are creaming butter and sugar together, it’s a good idea to rinse 
the bow! with boiling water first. They'll cream faster. 


To melt chocolate, grease pan in which it is to be melted. 


Dip the spoon i hot water to measure shortening, butter, etc., the fat will 
slip out more easily. 
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—CAKES— 


APPLE CAKE Drusilla Egeness 
3 eggs 3 C. flour 

2 C. sugar 1 isp. soda 

1 C. oil 1 tsp. salt 

3 C. chopped apples 1 tsp. cinnamon 

1 C. coconut % tsp. baking powder 

TOPPING: 

1 C. brown sugar % C. milk 

Ye C. butter 


Beat 3 eggs. Add 2 C. sugar, 1C. oil, 3C. chopped apples, and 1 C. coconut. 
Then add 3 C. flour, 1 tsp. soda, 1 tsp. salt, 1 tsp. cinnamon, and % isp. 
baking powder. When baked, prick with fork. Boil for 3 minutes 1 C. brown 
Sugar, ‘2 C. butter, and %4 C. milk. Cool slightly and pour over cake. Use 
a 9x 13-inch pan. Bake at 350° for 30-40 minutes. 


BANANA CAKE Lillian Lund 


MEASURE: 

2G. flour Ye tsp. salt 
1 tsp. baking powder 1% C. sugar 
1 tsp. soda 


ADD: 
Ye C. shortening 1 tsp. vanilla 
% C. buttermilk or sour cream 


ADD: 
1 C. mashed fully ripe bananas Nuts (chopped), opt. 
2 €gg whites (unbeaten) 


Ail the measured dry ingredients in a bowl. Add the Shortening, sour milk 
or buttermilk, and vanilla. Mix well. Add the mashed bananas. Mix well. 
Add the unbeaten egg whites. Mix well. Add the nuts. Bake at 375° for 25 
to 30 minutes. 
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QMABO 


BETTER THAN ANYTHING CAKE Bob Eastman 


1 German chocolate cake mix 1 can Eagle Brand milk 
1 (16 0z.) jar caramel ice cream 1 large Cool Whip 
topping 1 Heath bar 


Bake cake according to directions in 9x 13-inch pan. While cake is still warm, 
poke holes in cake with handle of wooden spoon. Drizzle Eagle Brand milk 
over top. Pour ice cream topping over cake when still hot. Cool cake. Top 
cake with Coo! Whip and crumble Heath bar over top. 


BROWN-EYED SUSAN CAKE Dianne Hinton 
#3 C. shortening 22 tsp. baking powder 

1% C. sugar 1 tsp. salt 

3 eggs 1 C. milk 

2% ©. flour 


Cream together shortening and sugar. Then beat eggs into the mixture. Sift 
in the flour, baking powder, and salt. Stir in milk. Don’t mix well, divide 
batter in half. To one part add 2 squares of chocolate melted (or substitute 
chocolate 5 level tablespoons of Hershey’s cocoa and 2 T. of oil or shorten- 
ing). Then spoon into greased pan alternating colors. Bake at 350° for 25-30 
minutes if in layer pans. Or at 350° for 30-40 minutes in oblong pan. Then 
cool and frost. 


Mrs. Beorgerhoff was giving a reading test to kindergartners. The direction 
was read to name the vowels. One puzzled student asked, “Bowels, what are 
bowels, Mrs. Boergerhoff?” 
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CARROT CAKE Brad Pendley 


4 eggs 2 tsp. soda 

2 C. sugar 1 tsp. salt 

12 C. oil 2 tsp. cinnamon 
2 C. flour Ye C. nuts 


3 sm. jars baby food carrots 


Mix all together and 3 small jars of baby food carrots. Bake in 9x 12-inch 
pan in 350° oven for 40 minutes. 


FROSTING: 
2 sm. bars cream cheese 1 isp. vanilla 
1%4 C. powdered sugar 2-3 T. milk or cream 


2 1. (melted) butter 


Beat with mixer, spread over cake and sprinkle with chopped pecans or 
walnuts. 


CARROT CAKE Lori Rosenberg 
2 C. all-purpose flour 1 tsp. ground cinnamon 

2 C. sugar 3 C. finely shredded carrots 

1 tsp. baking powder 1 C. cooking oil 

1 tsp. baking soda 4 eggs 

1 tsp. salt Cream cheese frosting 


Grease and lightly flour a 13x9%2-inch baking pan. In a mixer bowl com- 
bine the first 6 ingredients. Add next 3 ingredients, beating with electric 
mixer till combined. Beat on medium speed for 2 minutes. Turn into pan. 
Bake in a 325° oven for 50 to 60 minutes or till done. Cool on a wire rack. 
Frost with cream cheese frosting. Serves 12 to 15. 


-57- 


EASY CHEESE CAKE Cheryl Wall ‘n’ friend 


{1 (8 0z.) pkg. cream cheese 1 (8 oz.) whipped cream 
%4 C. sugar 1 (8-9 inch) graham cracker crust 


Cream cheese and sugar till smooth. Fold in whipped cream. Pour into crust 
and chill. Top with cherries, strawberries, etc. Jenny’s favorite ‘little’ pie. 


MINI CHEESE CAKES Randa Simpson 
3 (8 0z.) pkgs. cream cheese Vanilla wafers 

1 C. sugar Cherry pie filling 

3 eggs Foil baking cups 


Ye tsp. vanilla 


Soften cream cheese and mix with sugar, eggs, and vanilla. Place a vanilla 
wafer in each cup. Fill each cup % full with cheese and put a cherry dollop 
on top. Bake at 350° for 15 minutes. Cool and refrigerate, can be frozen. 
Lots of fun to do with little hands to help. 


SIMPLY SENSATIONAL CHEESECAKE Dorie & Kelsey Schwieger 


CRUST: 
1% C. graham cracker crumbs % C. margarine or butter (melted) 
%, C. sugar 
2 (8 0z.) pkgs. cream cheese 3 eggs 
(softened) 3 T. lemon juice 
1 (14 0z.) can sweetened 1 (21 02.) can pie filling 


condensed milk 


Preheat oven to 300°. Combine crumbs, sugar, and melted butter. Press 
firmly on bottom of 9-inch spring form pan. In large bowl, beat cream cheese 
until fluffy. Gradually beat in sweetened condensed milk until smooth. Beat 
in eggs and lemon juice. Pour over crumbs already in prepared pan. Bake 
45 minutes or until center is set. Cool, remove from pan. Top with your favorite 
pie filling. Refrigerate leftovers. This is a delicious dessert for Christmas 
dinner. 
-58- 


ONE DISH SPECIAL CHEESECAKE Susan Zenk 


2 (8 02.) pkgs. cream cheese 1 tsp. lemon juice 
1 C. sugar 1% tsp. vanilla 
3 e6ggs 1 graham cracker crust 


Cut cheese into cubes. In blender, add half of cream cheese cubes, lemon 
juice, vanilla, eggs, and sugar. Add second half of cheese. Beat on medium 
speed, till smooth, stir when needed. Pour into crust. Bake in preheated 
300° oven. Bake for 60 minutes. Turn off oven and prop open oven door 
(| use wooden spoon) for 30 minutes. Cover pie and chill in refrigerator for 
at least 2% hours. Top with strawberries or cherries. Serve cold. ‘‘This is 
my husband, Tim’s, favorite. ’’ 


BIG RAVES (Mini Cheesecakes) Jennifer Earhart 
12 vanilla wafer cookies Ye C. sugar 
2 (8 0Z.) pkgs. cream cheese 1 tsp. vanilla 

(softened) 2 eggs 


Line muffin tin with foil liners. Place one vanilla wafer in each liner. Mix 
cream cheese, vanilla, and sugar on medium speed until well blended. Add 
eggs. Mix well. Pour over wafers, filling %4 full. Bake 25 minutes at 325°. 
Remove from pan when cool. Chill. Top with fruit preserves, nuts or chocolate. 
This is an excellent recipe for get-togethr of friends and/or family. 


CHOCOLATE CAKE Angela Posivio 
2% C. flour 2 C. water 

2 C. white sugar 2 T. vinegar 

6 T. cocoa 2 tsp. vanilla 

2 tsp. baking soda 44 C. vegetable oi 

1 tsp. salt 


Mix the first five ingredients all together, then add all the rest of the ingre- 
dients together and bake at 350° for 30-35 minutes. 
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OMABO 


CHERRY CHOCOLATE CAKE Mrs. Denece Brekke-Kramer 


1 pkg. chocolate cake mix 1 {21 oz.) can cherry pie mix 
3 eggs 

FROSTING: 

1 G. sugar ¥3 C. milk 

6 [. Buller 6 oz. chocolate chips 


Combine cake mix, eggs, and cherry pie mix. Mix until blended. Pour into 
greased/floured pan (9x 13-inch). Bake at 350° for 20-25 minutes or until 
it springs back. Frost when cool. FROSTING: In small saucepan combine 
butter, sugar, and milk; bring to boil, stirring constantly and cook 1 minute. 
Remove from heat; stir in chocolate pieces until melted and smooth. Spread 
over cake. 


CHEWY TURTLE CAKE Cindy Jensen 
3 T. boiling water 1 C. Softasilk cake flour 

2 0z. sweet cooking chocolate Ye tsp. baking soda 

44 C. Sugar 1/8 tsp. salt 

% C. + 2T. margarine (softened) % C. + 2T. buttermilk 

2 egg yolks 2 egg whites 


Ye tsp. vanilla 


CARAMEL TOPPING: 
1 (12 0z.) pkg. semi-sweet Ye C. chopped pecans 
chocolate chips 


Heat oven to 350°. Pour boiling water on chocolate, stirring until melted; 
cool. Grease and flour 9x 13-inch pan. Beat sugar and margarine until fluf- 
fy. Beat in egg yolks, one at a time. Beat in chocolate mixture and vanilla 
on low speed. Mix in flour, baking soda, and salt alternately with butter- 
milk, beating after each addition until batter is smooth. Beat egg whites un- 
til stiff, fold into batter. Pour into pan. Bake about 20 minutes or until toothpick 
comes out clean. Spread caramel topping over hot cake, sprinkle with 
chocolate chips and pecans. Bake about 10 minutes longer, until chocolate 
chips melt. Cool. CARAMEL TOPPING: Heat 2 C. margarine, 1 (14 0z.) pkg. 
vanilla caramels, and 1 (4 0z.) can evaporated milk over medium heat, stirr- 
ing constantly until smooth. 
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CHOCOLATE CAKE FROM SCRATCH Janet Staebler 


3 C. flour 2 T. white vinegar 
2 C. sugar 2 tsp. vanilla 

‘a C. cocoa %4 C. cooking oil 
2 tsp. soda 2 C. cold water 

1 tsp. salt 


Mix dry ingredients together first, then add wet ingredients. Pour into an 
ungreased cake pan and bake at 350° for 35-40 minutes. Very moist. 


FROSTING: 
1 C. sugar % C. milk 
% C. butter or oleo 


Boil for 1 minute and remove from stove and add % C. chocolate chips and 
’e C. marshmallows (miniature). 


CHOCOLATE CAKE PUDDING Edie Boergerhoff 
1 C. flour 2 1. melted butter or margarine 

44 C. Sugar 1 C. nuts (optional) 

2 tsp. baking powder ‘2 sq. chocolate (melted) 

% tsp. salt : Vanilla 

Ye C. milk 


Mix all together. Put in greased and ‘‘floured’’ pan, using cocoa instead 
of flour, So cake will not be white on bottom. NOTE: This cocoa has nothing 
to do with cocoa mentioned below for topping. 


1 €. brown sugar ‘4 C. cocoa 
% tsp. salt 


Blend all together and sprinkle over cake. Over the whole thing pour 1% 
C. boiling water. Bake for 45 minutes at 325°. Just great for the tummy! 
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TO DIE FOR CHOCOLATE CAKE Susan Nawmann 


Chocolate cake mix 1 can condensed milk 
Caramel ice cream topping 1 large tub Cool Whip 


OPTIONAL TOPPINGS: 
Chocolate sprinkles Cherry pie filling 


Make cake in a9x 13-inch pan according to directions. While cake is still 
warm poke holes in the top with the handle of a wooden spoon. Pour con- 
densed milk and caramel over the top of the cake. Let cool. When cake Is 
cool spread Cool Whip over the top. You may also add additional toppings 
if desired. 


CHOCOLATE CHIP CAKE Jessica Lundgren 
1 C. dates 1% C. flour 

1 C. hot water 1 T. cocoa 

1 tsp. soda % tsp. salt 

1 C. butter 1 tsp. vanilla 

1% C. sugar 2 €. chocolate chips 

2 eggs Ye C. chopped nuts 


Put dates, hot water, and soda in a small bowl and set aside. Cream butter 
and a cup of sugar. Add eggs, flour, cocoa, salt, and vanilla, Mix, add date 
mixture and 1 C. of chips. Put in a 9x 13-inch pan. Top with % C. sugar, 
nuts, and 1 C. of chips. Bake at 350° for 30 to 40 minutes. 


EASY CHOCOLATE CAKE Bev Laven 
3 C. flour 2 tsp. soda 

2 C. sugar 1 tsp. salt 

Ye C. cocoa 1 tsp. vanilla 

44 C. salad oil 2 1. vinegar 


Pour 2 C. cold water over above ingredients and blend with fork. This can 
be mixed in the cake pan. Bake in greased 9x 13-inch pan at 350° for 30 
minutes. Very delicious and moist cake. 


CHOCOLATE ZUCCHINI CAKE 


1 C. brown sugar 
Ye C. Sugar 

‘2 ©, margarine 
‘e C. vegetable oil 
3 eggs (beaten) 

1 tsp. vanilla 


Lillian Lund 


1 isp. cinnamon 

Ye tsp. salt 

2 tsp. soda 

% C. cocoa 

Ye C. buttermilk or sour cream 
2\2 C. grated & peeled zucchini 


2% C. flour 


Cream sugars and margarine. Add oil, beaten eggs, and vanilla. Sift dry in- 
gredients. Add alternately with buttermilk or sour cream. Add zucchini. Pour 
into greased cake pan (12x9-inch). Bake at 325° for 45 minutes. 


DI’S FAMOUS CHOCOLATE CAKE 


Diane Carlson 
Ye C. shortening 2 C. flour 
2 C. sugar Ye C. Nestle’s choco-bake 
2 eggs 1 tsp. salt 
Ye C. cold water 1 tsp. vanilla 
SAUCE: 
Ye C. sugar % C. evaporated milk 
2 1. butter 


Cream the shortening and sugar. Add remaining ingredients and beat well. 
Dissolve 1 tsp. soda in 1 C. of boiling water. Add to cake batter and beat 
until blended. In a greased 9x 13-inch pan bake at 350° for 35 minutes. 
When slightly cooled, poke holes with a fork in the cake (noi all the way 
through) and pour on the sauce which has been cooked 2-3 minutes until 
butter melts and sugar is dissolved. Cool and frost. 


FROSTING: 

1 (3 0Z.) pkg. cream cheese 
2 T. white Karo syrup 

Dash of salt 

27. milk 


‘%& tsp. vanilla 

1 sq. of baking chocolate or 
Coco-Bake equivalent 

2 C. powdered sugar 


Wonderful! Worth the extra effort! 
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CRANBERRY CAKE WITH HOT BUTTER SAUCE Linda Clerc 


1 €. sugar 3 tsp. baking powder 
% C. butter % isp. salt 

1 €. milk 1 tsp. vanilla 

2 C. flour 2 C. whole cranberries 


Mix the first seven ingredients into a thick cake batter. Add 2 C. cranber- 
ries. Place in greased and floured 9x 13-inch pan. Bake at 350° for about 
30 minutes. Check for doneness. Serve warm with the following Hot Butter 
Sauce: 


Ye C. butter 34 C. light cream 
1 C. sugar 


Cook 3 to 4 minutes. Pour over top of individua! cake servings and allow 


guests to add more from a pitcher on the table. Could use a dab of Cool 
Whip also. 


CRANBERRY CAKE WITH BUTTER SAUCE — Mary (Laven) Abel 


2 |. butter 3 tsp. baking powder 
1 C. sugar Ye tsp. salt 

1 tsp. vanilla 1 €. milk 

2 C, flour 2 C. whole cranberries 


BUTTER SAUCE: 
Ye C. butter Ye C. cream or evaporated milk 
1 C. sugar 


Preheat oven to 400°. Cream buiter, sugar, and vanilla. Mix all dry ingre- 
dients and add alternately to creamed mixture with milk. Fold in cranber- 
ries. Grease and flour 8-inch or 9-inch pan. Pour cake mixture into pan. Bake 
35 minutes. For sauce: Melt buffer, add sugar and cream/milk. Simmer 5-10 
minutes, careful not to scorch. Serve over cake. 
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CRANBERRY CHRISTMAS CAKE Maggie Lynn Madsen 
WITH BUTTER SAUCE 


3 T. butter 3 tsp. baking powder 
1 C,. sugar % tsp. salt 

2 ©. flour 3 C. cranberries 

1 C. milk 


Beat together all ingredients except cranberries. Fold in berries. spread batter 
evenly in a greased 8 or 9-inch square pan. Bake 35 to 40 minutes, 350° 
oven. Serve warm with Butter Sauce. Makes 8 to 12 servings. 


BUTTER SAUCE: 


1 C. sugar Ye C. cream 
1 1. flour 1 7. vinegar 
Ye C. butter 1 isp. vanilla 


Mix flour and sugar. Place all ingredients except vanilla in saucepan. Heat, 
beating well over high heat, until hot and bubbly. Add vanilla and serve warm 
over Cranberry Christmas Cake. 


CRANBERRY STREUSEL CAKE WITH Jane Kotewa 

ORANGE BUTTER SAUCE 

STREUSEL: 

Ye C. flour % C. margarine 

‘e C. packed brown sugar % C. chopped nuts 

CAKE: 

1 pkg. white cake mix with 2 tsp. grated orange peel 
pudding 1% C. coarsley chopped 

1 C. water cranberries 

% C. oil 

SAUCE: 

1 C. sugar Ye C. margarine 

‘2 C. orange juice 1 T. grated orange pee! 


Heat oven to 350°, Grease a 9x 13-inch pan. Mix cake ingredients, folding 
in cranberries last. Spread in pan. Sprinkle with streusel topping. Bake 35-50 
minutes. Blend sauce ingredients in small Saucepan. Bring to boil, boil 2 
minutes. Serve warm over cake. 
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CRAZY CAKE Faye Wenzel 
Jody L. McCartney 


3 C. flour 34 C. oil 

2 C. sugar 2 1, vinegar 

2 isp. soda 2 tsp. vanilla 

1 tsp. salt 2 C. cold water 
% C. cocoa 


Sift dry ingredients into 9x 13-inch ungreased pan. Makes 3 holes in dry 
ingredients, put vinegar in first hole, vanilla in second hole, and oil in third 
hole. Pour cold water over all. Stir thoroughly with rubber spatula. Bake at 
350° for 25 to 30 minutes. 


GRAHAM CRACKER BANANA CAKE Marilyn Belseth 
Ye C. flour 1 C. brown sugar 
1 tsp. baking powder Ye C. sugar 
Yo tsp. baking soda 2 eggs 
Yo tsp. Salt 1 C. sliced bananas (packed) 
1% C. graham cracker crumbs 1 tsp. vanilla 
(about 20 squares) 1 C. sour cream 
'h C. oll 1 CG. chopped walnuts 


Combine flour, baking powder, soda, salt, and graham cracker crumbs. Set 
aside. In another bowl, place oil, brown sugar, sugar, eggs, bananas, and 
vanilla. Mix well, blend in crumb mixture and sour cream alternately. Mix 
in nuts. Pour into greased fluted tube pan. In microwave, cook on high for 
11-14 minutes, rotating % turn every 3 minutes until cake pulls away from 
sides of pan. Let stand 15 minutes before inverting or bake 30-35 minutes 
at 350° or until toothpick comes out clean. 


GRASSHOPPER CAKE Edie Boergerhoff 
1 pkg. white cake mix 1 can chocolate frosting 
‘e C. green creme de menthe 8 oz. Cool Whip 


Mix according to directions (no egg yolks). Subsitute %4 C. green creme de 
menthe for part of the liquid called for. Bake in 9x 13-inch pan, according 
to directions. Frost with canned chocolate frosting {may not need the whole 
can). Top with 8 oz. container Cool Whip to which 3-4 T. green creme de 
menthe has been added. Refrigerate. 
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HOT FUDGE SUNDAE CAKE Sherry Olson 


1 C. flour 1 isp. vanilla 
34 C. Sugar 1 €. chopped nuts (optional) 
) 21. cocoa 1 C. brown sugar (packed) 
“$2 tsp. baking powder % C. cocoa 
% tsp. salt 1%4 C. hottest tap water 
Ye C. milk Favorite ice cream 
21. salad oi 


Heat oven to 350°. In ungreased square pan, 9x9x 2-inch, stir together 
flour, sugar, 2 T. cocoa, baking powder, and salt. Mix in milk, oil, vanilla 
with fork till smooth. Stir in nuts. Spread evenly in pan. Sprinkle with brown 
Sugar and % C. cocoa. Pour hot water over batter. Bake 40 minutes. While 
warm spoon into dessert dishes and top with ice cream. Spoon sauce from 
pan over each serving. 9 servings. 
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LEMON POPPY SEED CAKE Linda Clerc 
1 lemon cake mix with pudding %3 C. oil (Wesson) 
in mix 1 C. hot water 
ry 1 sm. pkg, instant lemon pudding 1 T. poppy seeds 
4 eggs 


Mix all ingredients together. Bake in greased and floured 9x 13-inch pan 
al 350° for 35 to 40 minutes. When done poke holes in it with fork and pour 
glaze over it while hot. 


GLAZE: 
Ye C. powdered sugar ) T. Real lemon juice 


Mix and pour over cake, freeze. When ready to serve can add whipped cream. 
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MANDARIN ORANGE CAKE Vicki Bulfer 


1 box yellow cake mix 1 (11 0z.) can mandarin oranges 
4 eggs with juice 
1 C. oil 


Place in large bowl all ingredients and beat about 2 minutes. Bake in a 
9x 13-inch pan (greased and floured) for 25 to 30 minutes. 


FROSTING: 
1 (15 0z.) can crushed pineapple 1 (9 0z.) tub Cool Whip 
1 pkg. instant vanilla pudding 


In bowl stir in dry instant pudding into pineapple until thick. Fold in Cool 
Whip. Spread on cool cake. Very delicious! 


PEACH DUMP CAKE Quinton Pytleski 
2 cans peach pie filling 34 C, melted margarine or butter 
1 white cake mix Cool Whip 


Chopped pecans (small pkg.) 


Grease a 9x13-inch pan. Empty 2 cans of peach pie filling on bottom of 
pan. Add dry cake mix on top. Sprinkle chopped pecans over cake mix then 
pour melted margarine evenly over top. Bake at 325° for 1 hour and 15 
minutes. Cool...Top with Cool Whip. lts so easy...no bowls to clean! 


PINA COLADA CAKE Shellie Senf 
1 white cake mix 1 C. pina colada mix 

1 can sweetened condensed milk § Cool Whip 

1 small jigger of rum Coconut 


Bake the cake and poke holes in it. Pour the mixture of milk, rum, and the 
pina colada mix over the cake. Let cool. Top with Cool Whip and coconut. 
Keep refrigerated. 


PINEAPPLE UPSIDE DOWN CAKE Don & Sue Ruble 


2 |. butter/margarine 2 tsp. baking powder 

Ye C. brown sugar ‘e tsp. salt 

4 pineapple slices 3 C. shortening 

6 maraschino cherries (cut in Ye C. minus 1 T. pineapple 
fourths) syrup 

1% C. sifted flour ‘a tsp. grated lemon peel 

‘ek C. sugar 1 egg 


Preheat oven to 375°. Melt butter in 8x8x2-inch pan, Stir in brown sugar 
and place 2 pineapple slices with cherries in pan. Sift dry ingredients together 
over softened shortening. Add remaining ingredients and beat 2 minutes. 
Pour over pineapple slices. Bake in moderate oven (375°) for 45 minutes, 
Let stand five minutes and turn upside down. 


PINEAPPLE CAKE Dustin Swenson 
2 C. flour te C. oil 

2 C. sugar 1 (20 0z.) can crushed pineapple 
2 eggs with juice 


1 tsp. baking soda 


Mix all ingredients together. Pour into 9x 13-inch greased and floured pan. 
Bake at 350° for 30-40 minutes. 


FROSTING: 
1 (8 0Z.) pkg. cream cheese 1 T. vanilla 
1 stick margarine 1 C. powdered sugar 


Mix all ingredients together. Top cake. 


POKE & POUR CAKE Nancy Hybbert 
White cake mix 1% C. hot water 
1 pkg. Jello (any flavor) Coo! Whip 


Bake a 9x 13-inch white cake. While cake is in oven, mix 1 pkg. Jello (choose 
a favorite flavor) with 1% C. hot water. Set at room temperature. When cake 
is baked, poke toothpick holes in it and spoon the Jello on top of the cake. 
Put in refrigerator to cool. Spread Cool Whip on top. 


POPPYSEED BUNDT CAKE Susan Naumann 


Yellow cake mix %, C. poppy seeds 
4 eggs 1 C. hot water 
Yo C. cooking oil 1 sm. pkg. instant lemon pudding 


DRIZZLE FROSTING: 
1 C. powdered sugar 1 T. milk 
1 tsp. vanilla 1 tsp. lemon juice 


Mix all ingredients together for cake. Grease and flour bundt pan and pour. 
Bake for 45 minutes at 350°. Let cool for 15 minutes and remove from pan. 
Mix frosting and drizzle over cake. 


POPCORN CAKE Jason & Katrina Castillo 


6 C. popcorn (popped) 1 (6 0z.) bag grum drops 
1 bag marshmallows 1 (12 0z.) bag peanuts 


Melt marshmallows over hot water with % C. butter or margarine and % 
C. vegetable oil. Mix in large bowl popcorn, gum drops, and peanuts. Pour 
hot mixture over everything in bowl. Grease angel food cake pan or bundt 
pan. Cut wax paper to fit bottom of pan. Press mixture real hard into pan. 
When cooled a little run knife around edge and center. Put on Jarge plate. 


POPCORN CAKE Joy Johnson 
4 gts. popped corn 1 Ib. bag marshmallows 

Ye C. butter 8 oz. bag M&M’s 

Ye C. buttery oil 12 0z. dry roasted peanuts 


Melt butter, oi], and marshmallows. Add to popped corn and mix. Add peanuts 
and M&M’s. Press into buttered angel food cake pan. Let set to harden. 
This is one birthday cake that gets eaten up! 


-70- 


p OPCORN CAKE Amanda Rosol 


2 |b. Salted nuts | 1 Ib. gumdrops, jelly beans, or 
2 bag colored mini marshmallows M&M’s 


4 qts. popped popcorn 


STICKY MIXTURE TO POUR OVER ABOVE MIXTURE: 
1 stick margarine ‘Ye C. oll 
1 Ig. bag marshmaliows 


Melt sticky mixture in a double boiler or in a microwave on defrost until melted 
together into syrup. Pour over popcorn mix and when stuck together grease 
an angel food pan and press all into pan. Let stand until set then dump out 
on a Dlate. 


POPCORN CAKE Michelle Bisbee 
Popped corn 1 pkg. marshmallows 

i Ib. gum drops % C. Crisco oil 

% |b. peanuts ‘e C. oleo 


Pop enough corn to fill a bunat or angel food pan. Cut up the gum drops. 
Melt the marshmallows and mix with the oil and oleo. Pour this over pop- 
corn, gumdrops, and nuts and mix together. Pour mixture into greased cake 
pan. Refrigerate at least 30 minutes. 


RHUBARB CAKE Jean Feeney 
1% €. brown sugar 1 tsp. vanilla 

1 egg 2 C. flour 

1 C. milk 1% C. rhubarb (cut up) 

‘e tsp. baking soda 

TOPPING: 

Ye C. Sugar 1 tsp. cinnamon 


Mix brown sugar, egg, milk, soda. vanilla, flour, and rhubarb together and 
pour into a 9x 13-inch pan. Then mix ‘% C. Sugar and 1 tsp. cinnamon 
together and pour on cake before baking. Bake at 350° for 50-60 minutes. 
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oo ““RHUBARB-MARSHMALLOW’”’ Judi Bernstein Paulson 


1 white or yellow cake mix 43 CG. brown sugar 
4 C. finely cut rhubarb Cool Whip 
3 C. miniature marshmallows 


Prepare cake mix according to package directions. In a buttered 9x 13-inch 
cake pan place rhubarb, marshmallows, and brown sugar. Pour cake batter 
over mixture. Bake at 350° for about one hour. Cool. Turn upside down or 
serve as is with whipped cream. 


SOUR CREAM COFFEECAKE Mrs. Denece Brekke-Kramer 
(for Bundt pan) 

1 stick butter 1 C. sour cream 

1 C. sugar 1% C. flour 

2 eggs (beaten) 1% tsp. baking powder 

1 tsp. soda 1 T. vanilla 

TOPPING: 

% C. sugar Ye C. chopped nuts 


Ye tsp. cinnamon 


Cream liquid ingredients. Add sour cream, soda, and the rest of the dry in- 
gredienis. Pour into greased and floured Bundt pan. Sprinkle topping mix- 
ture in between spoonfuls of liquid as your fill pan, and on top. Bake for 
45 minutes at 350°. Cool 5 minutes and invert to remove from pan. 


“Today in school, 
[ learned how to whisper without moving my lips!” 


he 


WHIPPED-CREAM POUND CAKE Nancy Flinck 
1 C. (2 sticks) butter, softened 3 C. enriched cake flour 
(NOT margarine) 1 C. (% pint) heavy cream 
3 C. Sugar 1 tsp. Watkins vanilla extract 
6 large eggs 


Grease and flour 10-inch Bundt pan. In large bowl, with electric mixer, beat 
butter until fluffy. Add sugar and beat until well combined. Add eggs one 
al atime, beating after each addition. Stir flour into butter mixture alternate- 
ly with cream, beating well after each addition. Beat in vanilla. Pour batter 
into prepared pan and set in 325° oven and bake 75 minutes or until light 
golden brown. Cool cake in pan on wire rack 10 minutes. Remove cake from 
pan and cool completely on wire rack. Serve with ice cream or whipped cream 
and fresh berries. Serves 24. Freezes well! 


WHOLE WHEAT FRUITCAKE Bill Busse 
2 C. whole wheat flour 1 C. pitted dates 

Ye C. all-purpose flour 1 C. raisins 

‘4 ©. wheat germ 1 C. chopped dried apricots 

1 tsp. baking soda ve C. chopped dried pineapple 

2 eggs (beaten) 2 C. candied orange peel 

1 (14 02.) can sweetened 1 C. filberts 


condensed milk 


Makes 1 large fruitcake. Preheat oven to 300°. Butter 9-inch spring form 
or tube pan. In a medium bowl, mix together whole wheat flour, all-purpose 
flour, wheat germ, and soda: set aside. Ina mixing bowl, combine eggs 
and milk; blend well. Stir in fruits and nuts. Fold dry ingredients into fruit 
mixture, Pour into prepared pan. Bake for 2 hours or until center springs 
back when lightly touched and top is golden. Place pan on a rack; cool com- 
pletly before turning out. 
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ZUCCHINI CAKE Darla Larson 


Yo C. soft butter % C, buttermilk or milk soured 
% C. oll with 1 T. vinegar 

134 C. sugar 1 tsp. soda 

Ye tsp. salt Ye tsp. baking powder 

2 eggs 34 tsp. cinnamon 

1 tsp. vanilla 2¥2 C. flour 


2 C. grated zucchini 


Cream butter, oil, and sugar. Mix in salt, eggs, vanilla, and sour milk. Mix 
in dry ingredients. Mix in grated zucchini with a spoon. Bake in a greased 
9x 13-inch pan at 350° for 30 to 40 minutes until done. Very moist cake. 
Great with cream cheese frosting. 


BANANA CUPCAKES IN 30 MINUTES! Chelsie Lager 
1 C. sugar 1% C. flour 

Ye C, shortening or margarine 1 isp. soda 

1 egg 1 tsp. vanilla 


1 C. mashed banana 


Mix in order given and bake for 20 minutes at 350°. 


COTTONTOP CUPCAKES Brad Pendley 
9 T. shortening Ye tsp. Salt 

34 C, sugar 6 T. cocoa 

1 egg 4/3 C. milk 

1% C. flour Halved, large marshmallows 


2% T, baking powder 


Cream shortening and sugar, add eggs, mix well. Sift dry ingredients together 
and add alternately with milk. Pour into greased muffin pans and bake at 
350°, for about 20 minutes. Place a halved marshmallow on top of each cup- 
cake just before removing from oven and allow it to melt. 
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BLACK BOTTOM CUPCAKES Charlotte Murphy 


COMBINE IN MIXING BOWL: 
1 (8 0z.) pkg. cream cheese % C. sugar 
1 egg 1/8 isp. salt 


Beat well and stir in 1 (6 oz.) pkg. of milk chocolate chips. 


SIFT TOGETHER IN MIXING BOWL: 


1% C. sifted flour 1 tsp. soda 
1 C. sugar ‘e tsp. salt 
% C. cocoa 


ADD T0 ABOVE INGREDIENTS: 


1 C. water 1 T. vinegar 
'g C. cooking oil 1 tsp. vanilla 
Beat above well. Fill muffin cups % full with chocolate batter. Top each with 
heaping teaspoon of cream cheese mixture. Bake at 350° for 30-35 minutes. 
Makes 1%2-2 dozen cupcakes. 
—FROSTING & SAUCES— 
BUTTERMILK FROSTING Marilyn Schultze 
‘e C. oleo 1 Ib. powdered sugar 
% C. cocoa 1 tsp. vanilla 
’ C. buttermilk 1 €. chopped nuts (optional) 
Pinch of salt 


Bring oleo, cocoa, buttermilk, and salt to a boil. Remove from heat and add 
Sifted powdered sugar. Stir in 1 tsp. vanilla and chopped nuis (if desired), 
Spread on your buttermilk brownies. 
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CHOCOLATE FROSTING Pam Elbers 


6 T. butter or margarine Yo (or little more) cups semi-sweet 
6 T. milk chocolate chips 
1% C. sugar Powdered sugar (approx. 34 C.) 


Boil butter, milk, and sugar for 30 seconds. Take off heat and add chips 
and stir. After chips are melted, add powdered sugar, and beat with mixer. 
Spread on brownies or cake. (Add a little milk if it gets too thick.) 


FLUFFY CHOCOLATE FROSTING Bev Laven 
243 C. powdered sugar 34 tsp. vanilla 
#3 C. butter or oleo 2 T. milk 


2 oz. unsweetened chocolate 


Beat until smooth and fluffy. This will frost 2 (9-inch) or 3 (8-inch) layer 
pans. | usually make ‘2 recipe for a 9x 13-inch pan. 


FUDGE FROSTING Edie Boergerhoff 
6 T. margarine 1% C. sugar 
6 T. milk ‘2 €. chocolate chips 


Boil margarine, milk, and sugar for 30 seconds. Add ‘2 C. chocolate chips. 
Stir until melted. Put on brownies or cake. 


PINEAPPLE CREAM FROSTING Dustin Swenson 


1 can pineapple (crushed) 1 box vanilla instant pudding 
1 (8 0z.) pkg. cream cheese (soft) 1 (8 0z.) tub Cool Whip 


Blend together pineapple, cream cheese, and instant pudding. Fold in Cool 
Whip. Top cake. 
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ANGEL FOOD TOPPING Barb Hall 


1 (No. 2%) can sliced peaches 2 1. butter 


1 can mandarin oranges % C. lemon juice (optional) 
1 sm. can frozen orange juice 2 |. cornstarch 
2 Cans (from juice) water (add more if necessary to 
including juice from mandarin thicken) 
oranges 


Drain peaches and oranges good and set aside. Boil juice, water, butter, 
and cornstarch until thick. Cool. Add peaches and oranges. Spoon over sliced 
angel food cake. Garnish with whipped cream. The lemon juice makes this 
a very tart treat. This can be prepared and kept refrigerated until used. | 
like it because it’s simple and yummy! Serves approximately 8. 


CHOCOLATE SAUCE Joanne Soma 
! 

34 C. Sugar | 2 T. corn syrup 

% C. oleo | Dash of salt 


2 env. of chocolat 


Cook until blended} Add % C. of milk. Cook until thick, add 1 tsp. vanilla. 
Serve over ice cream or cake. 


\ 


MOM’S _ HOT FUDGE SAUCE Cari Meyer 
1 C. granulated sugar 1 C. boiling water 

3 T. cornstarch 1 tsp. vanilla 

3 T. cocoa 3 T. butter 

Dash of salt 


stir first five ingredients over heat until mixture comes to a boil and thickens. 
Remove from heat. Add 1 tsp. vanilla and 3 T. butter and stir well. Enjoy 
over ice cream while its hot. A real family favorite! 


“JUST FOR NOTES” 


“IT have a dog named Petey, who can do all kinds of tricks. He can sit up, 
shake hands, and roll over. But the best trick is that he can go to the bathroom 
outside,” stated Robert proudly. 
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PARENT’S GLOSSARY OF KIDS’ KITCHEN TERMS t 
Appetizing ........ Anything advertised on T.V. 
BOMMNG ....../1,... The point a parent reaches upon hearing the automatic () 
“‘vuk’’ before a food is even tasted. 
Casserole .....1... Combination of favorite foods that go uneaten because they 
are mixed together. | 
Cea. ..n Fl)... Spot left vacant by mid-meal bathroom visit. ) 
Cookie (Last One) . . Item that must be eaten in front of sibling. 
Crate. mb e t Part of a sandwich saved for the starving children of China, => 
india, Africa, or Europe (check one). i 
DessenS.........- The reason for eating a meal. saa 
Evaporate......... Magic trick performed by children when it comes to clearing 
the table or washing dishes. i 
a Peer eres Microscopic substance detected visually by children on : 
pieces of meat they do not wish to eat. 
i een Place for all food not found on lap or chair. | 
FATE. oe dh ees Eating utensil made obsolete by the discovery of fingers. t 
Fried, Fd0dS ws..... Gourmet cooking. 
FOG ..-.8/|.... Condition of children’s jaws when liver is served. 
7 eee eee A natural sweet not to be confused with dessert. | 
Germs. ........... The only thing kids will share freely. = 
Met ile. gi b.." The only room not used when eating crumbly snacks. 
Leftovers ......... Commonly described as “‘gross”’. 
Lie. c.. om; ... A food that affects genes, creating a hereditary dislike. | 
Lolmp ...aj\:... A snack provided by people who don’t have to pay dental 
bills. 
Macaroni ......... Material for a collage. t 
Measuring Cup ....A kitchen utensil that is stored in the sandbox. = 
MIQE.) eB mit... A system of measurement that will be accepted only after 
forty years of wandering in the desert. 
MaDKW ... alee Any worn cloth object, such as shirt, skirt or pants. 
Natural Food ...... Food eaten with unwashed hands. 
Nutrition. ......... Secret war waged by parents using direct commands, 
camouflage, and constant guard duty. 
Piste... ....-bBl...-. A breakable Frisbee. 
Refrigerator ....... A very expensive and inefficient room air conditioner. 
Salis. rs... |)... A medium for blowing bubbles. 
Soda Pop......... Shake ‘N Spray. 
Wane .3...mJ\)... A place for storing gum. 
able LAQ)..0..5... Percussion instrument. | 
Tiwesty ..........- How your child feels after you've said your final ( 
‘goodnight”’. 
Wenetable . wal. :-- A basic food known to satisfy kid’s hunger - but only by 
sight. 0 
INGIGD we be eo Popular beverage in underdeveloped countries. : 





—CANDY— 


ALMOND BARK CRUNCHIES Robin Wiebe 
1 pkg. white almond bark 2 C. mini marshmallows (colored) 
2 C. Rice Krispies 1 can mixed nuts 
2 C. Captain Crunch (peanut 

butter) 


Melt almond bark slowly so not to scorch. When melted stir in all ingredients. 
Drop on wax paper and refrigerate. 


ALMOND BARK RICE KRISPIES Jennifer Thate 
1 pkg. almond bark 0 C, Rice Krispies 
43 C. peanut butter 2 C. salted peanuts 


Melt almond bark, then add peanut butter, and stir good. Then add Rice 
Krispies, and peanuts. Stir together good. Then drop by spoon on wax paper. 


BON-BONS Jeanne Thate 
1 (7 02.) pkg. flake coconut 1 C. chopped nuts 
1 1b. powdered sugar Ye C. margarine or butter 


1 can sweet condensed milk 


Mix all above together and chill, roll into small balls 2-1 inch diameter, dip 
into melted chocolate mixture of 12 0z. chocolate chips and ‘2 bar of wax. 
Place on wax paper. 
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BEST EVER CARAMELS Tammy Nawrocki 


Darcy Ackerman 


2 C. sugar 1 C. whipping cream 

1 C. brown sugar | 1 C. butter (use real butter) 
1 C. light corn syrup 1 C. milk (do not use skim) 
1 tsp. vanilla extract 


Mix the above ingredients (except vanilla) in a fairly heavy large pan. Cook 
slowly, stirring occasionally to form ball stage. (248° on a candy thermometer) 
Remove from heat and stir in vanilla extract. Pour into a buttered 9 x 13-inch 
pan. Cool, cut and wrap. (| use sharp buitered scissors to cut caramels.) 
My family loves these and the kids love to help wrap them! 


CHOCOLATE CANDY Tammy Nawrocki 
1 (12 02.) pkg. milk chocolate 1 C. coconut 
chips 1 tsp. vanilla extract 


1 can sweetened condensed milk § Nuts (chopped), opt. 
1 C. grapenuts cereal 


Melt chocolate and milk together and add to it the rest of the ingredients 
and drop by tablespoonfuls onto a piece of wax paper. Let cool till candy 
sets up. Another favorite recipe of Darcy’s given to us by her “‘Grandma 
Rocky’’ (Fern Nawrocki). 


BUTTER CREAMS June Trunkenbolz 
1 (8 0z.) pkg. cream cheeses 1% Ibs. powdered sugar (sifted) 

1 (7 0z.) jar marshmallow cream 1 (12 0z.) pkg. chocolate chips 
1% sticks butter 4 ozs. unsweetened chocolate 

1 tsp. vanilla 1 bar parafin 


Cream together first 4 ingredients with mixer. Add powdered sugar. Pour 
on wax paper in 4 sections. Freeze. Shape into balis. Freeze balls overnight. 
Dip with chocolate mixture, place on wax paper. These keep for months in 
freezer. 
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CAP’N CRUNCH CANDY Carol DeLong (Drew Stull’s Grandma) 


2 Ibs. white almond bark 3 C. dry roasted peanuts 
3 C. peanut butter Cap’n Crunch 3 C. miniature Marshmallows 
3 C. Rice Krispies 


Melt almond bark according to directions on package. Mix remaining ingre- 
dients with almond bark and spread out on waxed paper. Break into pieces 
when it hardens. (Can substitute Christmas Cap’n Crunch for peanut butter 
kind.) 


CARNATION 5 MINUTE FUDGE Lori Cummins 
“a C. Carnation milk 1% C. marshmallows 

148 C. sugar 1’ C. chocolate chips 

1% tsp. salt 1 tsp. vanilla 


Mix Carnation milk, sugar, and salt in a saucepan over low heat, bring to 
a boil, then reduce heat and cook for 5 minutes, Stirring always. Remove 
from heat and add marshmallows, chocolate chips, and vanilla. Stir 1-2 
minutes. Pour into buttered 9-inch pan. Let cool, cut, and eat. VARIATION: 
If you do not have any marshmallows you can use 1% C. marshmallow cream, 


also you can add ‘ C. of any kind of nuts you wish. NOTE: Do not double 

this recipe, it will not work. 

DIVINITY Darcy Ackerman 
Brenda McKnight 

2 C. sugar 1 tsp. vinegar 

Ye C. corn syrup 2 egg whites 

Ye C. water 2 T. sugar 


Cook sugar, syrup, water, and vinegar to hard ball Stage. Beat egg whites 
and 2 1. sugar to stiff peaks. Pour syrup over egg whites, beat till stiff. 
Add 1 cup nuts if desired. Drop by spoonfuls on waxed paper. 
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NUT GOODIES Connie Donnelly 


1 (12 0z.) pkg. chocolate chips 1 C. chunky peanut butier 


1 (6 02.) pkg. butterscotch chips  ‘% Ib. dry roasted peanuts 
% C. butter or margarine Ye bag miniature marshmallows 


Melt together butter, chocolate, and butterscotch chips. Add peanut butter 
and peanuts. Let cool and stir in marshmallows. Spoon into small candy papers 
or very small cupcake papers. Refrigerate or freeze until ready to serve. 


ELEPHANT BALLS Finstad Family 
1 (16 oz.) jar chunky peanut % Ib. butter 

butter 3’ C. Rice Krispies 
3 C. powdered sugar Chocolate almond bark 


Mix all ingredients except almond bark and form into balls. Melt almond bark 
on stove and leave on warm setting. Dip balls into warm almond bark and 
place on foil to cool. Makes approximately 11-12 dozen. 


FUDGE Danny Hager 


1 stick butter or margarine 1 (12 0z.) bag marshmallows 
1 (13 0z.) can evaporated milk 1 C. chopped walnuts 

4 C. sugar 1 (12 0z.) bag chocolate chips 
1 tsp. vanilla 


Bring margarine, evaporated milk, and sugar to soft ball stage (takes about 
10 minutes of boiling). Stir in vanilla, marshmallows, chocolate chips, and 
walnuts until well blended. Pour into well buttered, 9x 13-inch, cake pan 
and let set. 
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EASY FUDGE Katherine Klemek 


1 small can (24 C.) evaporated 1% C. miniature marshmallows 
milk 1% C. chocolate chips 

1%% C. sugar Ye C. chopped nuts (optional) 

1 tsp. vanilla 


Butter bottom of 8x8-inch pan. Mix evaporated milk and sugar in small 
Saucepan. Bring to a full boil, stirring consiantiy. Remove from heat. Add 
vanilla, marshmallows, chocolate chips, and nuts. Stir until marshmallows, 
and chocolate chips are completely melted. Pour into buttered pan. Chill un- 
til firm. Store in airtight container in refrigerator. Freezes well. Cut into 
Squares. Yield: 32 1x 2-inch pieces. This is an easy, never-fail fudge. 


FUDGE Bonnie Fenner 
“3 C. evaporated milk 4 C. chocolate chips 

143 C. sugar 1 tsp. vanilla 

Ye tsp. salt *e C. nuts 


44 C. small marshmallows or 
8 Ig. size marshmallows 


Heat the first 3 ingredients to boiling. Cook 5 minutes. Stir constantly. Take 
off heat and add the last ingredients. Stir until all melt. Pour in buttered 


J-inch pan. NOTE: I’ve tried doubling this, and it doesn’t turn out the same! 
GRANDMA’S MILK CHOCOLATE FUDGE Debbie Foster 
3 large (16 oz.) Hershey candy 4% C. sugar 

bars 1 can evaporated milk 
3 (6 0z.) bag milk chocolate Ye tsp. cream of tartar 

chips 1 tsp. table salt 


1 (16 0z.) bag marshmallows 


In a large roast pan mix sugar, evaporated milk, cream of tartar, and salt. 
Bring these ingredients to a boil, and boil for 4% minutes. (Very important) 
stir constantly! After boiling is completed remove from burner and mix in 
Hershey bars, chocolate chips, and marshmallows. After all ingredients are 
added press into a large brownie pan. Recipe will make 5 !bs. of fudge. This 
recipe will require lots of stirring so make sure you do your arm exercises 
first. This is my Grandpa’s favorite Christmas treat and he is 88 years old! 
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KRACKLE’S (Candy Bar) Jennifer Thate 


8 oz. almond bark 6 oz. chocolate chips 
Ye C€. peanut butter 4 ¢. Rice Krispies 


Melt the first 3 ingredients. Mix in Rice Krispies. Put in 9x 13-inch pan. 
Then let partially set up and score with knife to make easier to break up. 
(Spray pan with a little pan.) 


NOODLE CHIP CRUNCH J. Becker 
1 (6 0z.) pkg. chocolate chips 8 ozs. chow mein noodles (slightly 
1 (6 0z.) pkg. butterscotch chips crushed) 


Melt chips. Remove from heat. Add chow mein noodles and mix. Drop by 
teaspoon on to waxed paper. Cool. 


NUT GOODIES Elaine Stewart 
1 C. butterscotch chips 1 C. peanuis 
1 C. chocolate chips 1 C, miniature marshmallows 


% €. peanut butter 


Melt first 3 ingredients. Add the peanuts. Cool and add marshmallows. Drop 
by teaspoonfuls on waxed paper. 


9 MINUTE MICROWAVE PEANUT BRITTLE = June Trunkenbok 


Brandon Christensen 


1 C. sugar 1/8 tsp. salt 
Ye C. corn syrup 1 T. butter 
1-1% C. raw peanuts 


Mix and microwave on high 4 minutes. Stir, microwave on High 3 minutes. 
stir, microwave on High 2 minutes. ADD: 1 tsp. vanilla and 1 tsp. soda. 
Gently pour on buttered cookie sheet. 
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PEANUT CLUSTERS Dianne Hinton 


“Kristina’s Favorite Dessert” 
1 (11% 02.) bag milk chocolate 1 (12 02.) bag blanched peanuts 


chips 
1 (20 02.) bag dark almond bark 


Start to melt dark almond bark on medium heat, stirring frequently. When 
almost all melted add chips. Stir until melted. Take from the stove and mix 
in peanuts. Then spoon onto flat pans and refrigerate until hardened. 


FOOLPROOF PEANUT CLUSTERS Pam Elbers 


1 Ib. almond bark 1 Ib. Spanish peanuts (salted) 
1 (12 0z.) milk chocolate chips 


Melt bark and chips over low heat. Add 1 Ib. salted Spanish peanuts. Drop 
on waxed paper until firm. 


PEANUT CLUSTERS | _ Ashley Barringer & family 


1 (12 02.) pkg. chocolate chips 1 C. peanut butter 
1 (12 02.) pkg. butterscotch chips 2 C. salted peanuts 


Melt chips and peanut butter in double boiler. Stir in peanuts. Drop teas- 
poonful on waxed paper. Chill. 


PLANTATION CRUNCH Bob Millette 
1 Ib. candiquick (almond bark) 2 T. peanut butter 
‘e ©. salted Spanish peanuts 2 C. Rice Krispies cereal 


(dry roasted) 


Meit almond bark and peanut butter in double boiler over gently boiling water 
Or in microwave. Combine peanuts and cereal in large bowl. Pour melted 
mixture over dry ingredients in bowl, stirring carefully to combine. Drop on 
waxed paper. 
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SALTED PEANUT CHEWS Rhonda Hall 


1 (7 oz.) jar marshmallow creme 1-2 bags Kraft caramels 
2 C. powdered sugar 1 large jar salted peanuts 
(chopped) 


Slowly mix marshmallow creme and powdered sugar, ‘ cup at a time. Roll 
into small logs. Refrigerate 20 minutes. Melt caramels in microwave. Dip 
logs into caramel and roll in chopped peanuts. Place on waxed paper to Cool. 
Wrap in colored Reynold’s plastic wrap and refrigerate til firm. | usually double 
this recipe because they go so fast! 


PEANUT BUTTER CUP BARS Cheri Drever 
2% C. crushed graham crackers 22 C. powdered sugar 

1 C. melted butter 1 (12 02z.) pkg. milk chocolate 

1 C. peanut butter chips 


Mix together all ingredients except chocolate chips. Pat into pan. Melt 
chocolate chips and spread on top. Put in refrigerator until firm. Cut into 
small squares. 


PEANUT BUTTER CUPS Rhonda Hall 
Petit four cups (60-70) Ye C. melted butter 
2 C. powdered sugar 1 pkg. chocolate almond bark 


1 C. peanut butter 


Melt butter and add sugar and peanut butter. Mix well. If it’s too sticky add 
more powdered sugar. Form into little balls. Place on wax paper. Melt chocolate 
in microwave. Place a small amount of chocolate in bottom of the petit four 
cup, peanut butter mixture formed in a little ball, and a little more chocolate. 
Refrigerate to firm chocolate. These are really delicious! Makes about 60-70. 
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AUNT LEONE’S PEANUT BUTTER YUMMIES MaryAnn Childers 


Ye C. peanut butter 8 oz. almond bark 
‘a C. powdered sugar Ye C, peanut butter 


Mix peanut butter and powdered Sugar in first column. Roll into small balls 
and put in petit fours cups. Melt the 8 oz. almond bark and peanut butter; 
stir and pour over each ball. Allow to set til firm and enjoy! 


SALTED NUT ROLL Megan Larson 
28 caramels 2 T. milk 

% C. butter 12 C. powdered sugar 

2 C. salted peanuts 2 C. miniature marshmallows 


Melt caramels, milk, and butter together. Stir in powdered sugar, peanuts, 
and marshmallows. Form into logs or rolls and roll in crushed peanuts. Chill. 


—SNACKS— 


MICROWAVE CARAMEL CORN Joanne Soma 
Cari Meyer 


1 C. brown sugar ‘h tsp. salt 
1 stick oleo Ye tsp. baking soda 
%4 C. white corn syrup 3-4 gts. popped corn 


Combine all ingredients except soda and corn in a 1% to 2 qt. dish. Bring 
to a boil. Cook on High for 2 minutes. Remove and stir in soda. Put corn 
in brown bag. Pour syrup over corn. Close and shake. Cook in bag on High 
for 1% minute. Shake bag and cook 14 minutes more. Spread out on open- 
ed bag and let cool. Store in airtight container. 
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CARAMEL CORN Margie Torrence Dahlstrom 
Mike Bancks 


2 C. brown sugar 1 tsp. salt 
1 C. butier/oleo mixture 1 tsp. baking soda 
Yo C. white corn syrup 6 quarts popped corn 


Boil sugar, butter, syrup, and salt for 5 minutes. Remove from heat; add 
soda, stirring well. Pour over popped corn. Stir until coated. Place in cake 
pans (2-13x9-inch). Bake at 200° for 1 hour. Stir every 15 minutes. Great 
on cold winter evenings! 


CARAMEL CHEX MIX Connie Donnelly 
10-12 C. mixture Chex cereal 1 C. butter 

1 bag pretzel (gold fish) Yo C. white syrup 

1 Ig. jar lightly salted dry 2 C. brown sugar 


roasted peanuts 


Bring butier, syrup, and brown sugar to a boil. Boil for 1% minutes. Take 
off heat and pour over chex mixture that you have put into two 9x 13-inch 
pans. Bake at 350° for 8 minutes. Stir and bake another 8 minutes. Lay 
out flat on waxed paper so it doesn’t clump together. 


CARAMEL CORN Darla Larson 
15 C. popped corn % C. light corn syrup 

% C. butter % isp. salt 

1 C. brown sugar %4 tsp. soda 


Pop corn and place in a LARGE bowl for mixing. In a medium saucepan melt 
butter and add brown sugar and corn syrup. Bring to a boil and cook about 
5 minutes. Stir in salt and soda until mixture gets foamy then pour over corn 
and mix with a long spoon. If you like it sticky eat it as soon as it cools 
a little. If you like it crunchy, pour into 2 cake pans and bake in a 300° 
oven for 1 hour, stirring every 15 minutes. 
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SUPER CARAMEL CORN Mary Edman 


2 C. light brown sugar 1 tsp. salt 

‘e C. light corn syrup 1 tsp. baking soda 
1 C. margarine 6 qts. popped corn 
‘4 tsp. cream of tartar Nuts (optional) 


In saucepan, combine sugar, corn syrup, Margarine, cream of tartar, and 
Salt. Boil rapidly at medium high heat, stirring constantly until it reaches 
260° on candy thermometer. Remove from heat. Stir in soda, stirring to mix 
thoroughly. Immediately pour over popped corn in large bowl, stir until well 
coated. Place coated corn in large buttered roasting pan. Bake for 1 hour 
in 200° oven. Stir every 15 minutes. Store in lightly covered container. If 
it becomes sticky, place in oven again for a little while. 


CARAMEL CORN Hope Whitmore 
4 qts. popped corn Pinch of salt 

Ye C. margarine Ye isp. soda 

‘a ©. dark syrup % tsp. cream of tartar 


1 ©. brown sugar 


Boil together brown sugar, margarine, dark syrup, and salt. Bring to soft 
ball stage 3-4 minutes. Add soda and cream of tartar. Pour over popped corn. a 
Mix well. Bake at 250° for 1% hours. Stir every 15 minutes. 


K 
Ss 
OVEN CARAMEL CORN Tracy Senenfelder 
1 C. brown sugar 3 T. white syrup 
1 T. molasses 1 stick margarine 


Boil ingredients for one minute and pour over popcorn. Mmmm good! 
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CARAMEL PUFFS Barb Hall 
6 qts. (2 pkgs.) Old Dutch corn 2 C. brown sugar (not packed and 


puffs not dark) 
1 can (lg. bag) Spanish peanutss %%2 C. dark Karo 
1 C. melted butter (no subst.) Ye tsp. soda 


Let butter, sugar, and Karo come to a boil and lower heat. Boil 5 minutes 
and add soda. Remove from heat and stir. Pour over puffs and peanuts and 
mix well. Bake at 250° for 1 hour stirring every 15 minutes. 


OYSTER CRACKER SNACK June Trunkenboz 
2 lbs. oyster crackers 1 pkg. Hidden Valley Ranch dry 

1 can shoestring potatoes mix 

Ye tsp. garlic salt 1 T. dill weed 


Yo C. Crisco oll 


Mix all ingredients in brown paper bag and shake. That’s it! 


SNACKER OYSTER CRACKERS Bob Miller 
1 scant C. Crisco oll 1 scant tsp. garlic salt or powder 
1 pkg. Hidden Valley Ranch 2 tsp. lemon pepper 

dressing (dry) 2 pkgs. oyster crackers 
2 tsp. dill weed 


Combine dressing mix, dill weed, garlic, lemon pepper, and oil. Mix well. 
Put oyster crackers in large loaf pan. Pour oil seasoning mixture over crackers, 
stirring until well coated. Place in 250° oven for 15-20 minutes. Cool and 
Store in covered container. 
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KELLIE’S FAVORITE SEASONED SNACK Donna Parnell 
OYSTER CRACKERS 


Coil ‘Ye tsp. dill weed 
Ye tsp. lemon salt 1 pkg. Hidden Valley Ranch 
2 tsp. garlic powder dressing mix (Original Recipe) 


2 pkgs. oyster crackers 


Place 2 pkgs. oyster crackers in doubled paper bag. Pour mixture over 
crackers and shake bag until well coated. Store in Tupperware. 


ONION STICKS Sandy Krumwiede 


1 small loaf of bakery bread 1 C. butter or margarine 
1 env. onion soup mix 


Cui the crusts from the bread. Mix the soup and butter. Spread on the slices 
of bread and lay the slices on a cookie sheet. Put them in the freezer for 
15 minutes until spread is firm. Then slice each piece of bread into 5 or 
6 sticks. Bake on a cookie sheet for 1 hour at 250°. They will be crisp and 
delicious. Store in a plastic bag or airtight container. Use with soups and 
Salads or as an appetizer. 


OYSTER CRACKER SNACK Shawn Staebler 
2 pkgs. oyster crackers 1 pkg. Ranch mix 
1 tsp. garlic salt “8 C. oil 


‘Ye tsp. dill weed 
in a bowl, mix all ingredients except crackers. Mix thoroughly. Place crackers 


in a large paper grocery bag. Pour mixture over crackers, close top and shake, 
mixing thoroughly. Great snack when watching football! 
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PEANUT BUTTER POPCORN Amanda Lindell 


3 gis. popped corn Ye isp. salt (opt.) 

1 C. sugar 1 C. chunky peanut butter 
Ye C. white corn syrup 1 tsp. vanilla 

Ye C. honey 


Bring sugar, syrup, and honey to a rolling boil, continue boiling for 2 minutes. 
Remove from heat and add peanut butter and vanilla. Blend well. Drizzle 
over popcorn on cookie sheets. Gently toss popcorn to coat with peanut but- 
ter mixture. When cool, store in air-tight container. ‘*l ask my mom to make 
this for a take-to-schoo] snack.”’ 


JELLO POPCORN BALLS Margie Dollen 
1 sm. pkg. Jello (any flavor) 1 C. sugar 
1 C. white Karo syrup 8 qis. popped corn (unbuttered) 


Place popcorn in large pan and set aside. Place Jello, syrup, and sugar in 
a small saucepan and bring to a full boil over medium-high heat. Stir occa- 
sionally with a wooden spoon. Continue to boil until sugar and Jello are dissolv- 
ed (about 2 minutes). Pour hot mixture immediately over unbuttered popcorn. 
Mix well with wooden spoon. Shape popcorn into balls with buttered hands. 
Makes about 20 popcorn balls. 


GRANDMA’S POPCORN BALLS Gloria Gerhardt 
1 C. sugar ¥3 C. white corn syrup 

'e C. water 34 tsp. salt 

% C. butter 1 tsp. vanilla 


? C. popped corn 


Mix in saucepan: sugar, corn syrup, water, salt, and butter. Cook to 250° 
Or until few drops form a hard ball when dropped in cold water. Remove 
from heat. Stir in vanilla and pour in thin stream over the popped corn. Stir 
until popcorn is well coated. Butter hands and form into balls. Let cool on 
wax paper. 


Quin. 


CHEX PARTY MIX Brian McCormick 


‘k ©. (1 stick) margarine 2% C. Corn Chex 
1% tsp. seasoned salt 243 C. Rice Chex 
4% tsp. Worcestershire sauce 23 C. Wheat Chex 


1 C. salted nuts 


Preheat oven 250°. Meit butter in large shallow foasting pan in oven. Remove, 
stir in seasoned salt and Worcestershire sauce. Gradually add cereal and 
nuts, mixing until all pieces are coated. Bake 1 hour. Stir every 15 minutes. 
Spread on absorbent paper to cool. 


MUDDIE BUDDIES Patti Leschefske 
9 C. Crispex cereal % C. margarine 

1 C. semi-sweet chocolate chips ‘4 tsp. vanilla extract 

Ye C. peanut butter 1% C. powdered sugar 


Combine chocolate chips, peanut butter, and margarine in 1 quart 
microwaveable bowl. Microwave on High for 1 to 1% minutes or unti smooth. 
Stir in vanilla. Pour chocolate mixture over cereal! Stirring until all pieces are 
evenly coated. Then take ‘2 mixture and place in sealable bag with powdered 
Sugar. Shake until all pieces are coated. Spread on wax paper, repeat pro- 
cess with remaining ‘% of cereal. Place on wax paper to cool. 


DOG FOOD Megan Larson 


1 box Crispix cereal 1 stick buiter 
1 (12 02.) pkg. chocolate chips ‘e C. peanut butter 
3 C. powdered sugar 


Melt chips, butter, and peanut butter. Pour over cereal and stir well. Put 


3 C. powdered sugar into a paper bag and add coated cereal. Shake until 
all cereal is well coated. Cut open bag and let air dry before storing. 
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PUPPY CH OW Heidi Sanden 


1 stick margarine or butter 1 box Chex cereal 
1 C. peanut buiter 1 C. powdered sugar 
1 pkg. chocolate chips or 

butterscotch 


Melt the first ingredients in microwave. Pour over the cereal. Stir it up. Pui 
in a bag and pour the powdered sugar over it and shake it up. Ready in 
about 5 minutes total! 


PUPPY CHOW Susan Zenk 
9 C. Corn Chex Ye C. creamy peanut butter 
1 C. chocolate chips 22 C. powdered sugar 


1 stick butter 


Put Chex in large bowl, melt other 3 ingredients (chocolate chips, butter, 
and peanut butter) together over low heat, stirring. When melted, pour over 
Chex, stir till well coated. Put powdered sugar in large paper bag, pour in 
coated Chex into sack and shake very well. HINTS: Freeze to set chocolate 
and peanut butter. Very good eating right out of freezer! 


PUPPY CHOW Lynn Ebiling (Lucas) 
MELT TOGETHER: 

1 (12 02.) pkg. chocolate chips 1 stick butter 

1 C. peanut butter 

Add 1 (14 oz.) box Crispix 


Mix until coated. Pui in bag and add 3 C. powdered sugar. Shake until coated 
and sugar is gone! 
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FESTIVE SNACK MIX 


lva Mortensen 


4 C. popped corn 1% C. M&M’s Holiday (red & 
2 C. bite-size pretzels green) Peanut Chocolates 
2 C. bite-size crispy corn cereal 1 C. raisins 

squares 


Combine all ingredients. Store in tightly covered container. Serve as a snack. 
Makes about 10 C. of mix. 


VEGETABLE PIZZA Beth Smith 
1 pkg. crescent rolls Ye isp. onion powder 

4 oz. cream cheese % tsp. garlic salt 

a C. mayo 2 tsp. dill weed 


Unroll and pat crescent rolls (whole) onto cookie sheet. Bake for 10 minutes 
and cool. Mix all remaining ingredients and Spread on cooled crust. Top with 
vegetables of your choice such as Droccoli, cauliflower, cucumber, green 
pepper, grated carrots, and celery. Top with shredded Colby cheese. This 
is a great nutricious summer dinner or serve as an appetizer anytime. 


When a mother asked her kindergarten son how he had done on his first day 


of school he replied, “I don’t think I did very well. They're making me go back 
tomorrow.” 
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“JUST FOR NOTES” 
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Coolkiies 
amd Bars 


My Faworite Recipes in this section are: 


RECIPE PAGE # 
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TO REMOVE STAINS FROM WASHABLES 


LIPSTICK rE 
Loosen stain with a non-flammable dry cleaning solvent. Rub detergent in until stain 
outline is gone. Wash in hottest water and detergent safe for fabric. 


MEAT JUICES 
Scrape with dull blade. Pre-soak in cold or warm water for 30 minutes. Wash with 


detergent and bleach safe for fabric. 


MILDEW 

Pre-treat as soon as possible with detergent. Wash. If any stain remains, sponge 
with lemon juice and salt. Dry in sun. Wash, using hottest water, detergent and bleach 
safe for fabric. (NOTE: Mildew is very hard to remove; treat promptly.) 


MILK, CREAM, ICE CREAM 
Pre-soak in cold or warm water for 30 minutes. Wash. Sponge any grease spots 
with non-flammable dry cleaning solvent. Wash again. 


NAIL POLISH 

Sponge with polish remover or banana oil. Wash. If stain remains, sponge with 
denatured alcohol to which a few drops of ammonia have been added. Wash again. 
Do not use polish remover on acetate or triacetate fabrics. 


PAINT 

-—-Oil Base 

Sponge stains with turpentine, cleaning fluid or paint remover. Pre-treat anid wash 
in hot water. For old stains, sponge with banana oil and then with non-flammable 
dry cleaning solvent. Wash again. 

—Water Base 

Scrape off paint with dull blade. Wash with detergent in water as hot as Is Safe for 
fabric. 


PERSPIRATION 

Sponge fresh stain with ammonia; old stain with vinegar. Pre-soak in cold or warm 
water. Rinse. Wash in hottest water safe for fabric. If fabric is yellowed, use bleach. 
lf stain still remains, dampen and sprinkle with meat tenderizer or pepsin. Let stand 
1 hour. Brush off and wash. For persistent odor, sponge with colorless mouthwash. 


RUST 

Soak in lemon juice and salt or oxalic acid solution (3 tablespoons oxalic acid to 1 
pint warm water). A commercial rust remover may be used. (CAUTION: HANDLE 
POISONOUS RUST REMOVERS CAREFULLY, KEEP OUT OF REACH OF CHILDREN. 
NEVER USE OXALIC ACID OR ANY RUST REMOVER AROUND WASHER OR DRYER 
AS IT CAN DAMAGE THE FINISH. SUCH CHEMICALS MAY ALSO REMOVE PERMA- 
NENT PRESS FABRIC FINISHES.) 
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—COOKIES— 


BRITTLE COOKIES Sandy Krumwiede 
40 soda crackers 1 (6 02.) pkg. chocolate chips 
1 C. brown sugar 1 C. chopped nuts 


1 C. butter (no substitutes) 


Line a jelly roll pan with foil and then line with crackers. Boil butter and 
Sugar for 3 minutes. Pour over crackers. Bake for 5 minutes at 350°. Sprinkle 
chips over and spread when melted. Sprinkle nuts on top. Cool. Lift out of 
pan and break in pieces. Best kept in refrigerator. Terrific. Very much like 
a Heath bar. 


OUTRAGEOUS CHOCOLATE CHIP COOKIES Lori Tesdahl 
‘2 C. granulated sugar 1 egg 
‘2 C. packed brown sugar 1 C. all-purpose flour 
Ye C. (1 stick) butter or margarine ‘% C. oatmeal 
(softened) 1 tsp. baking soda 
‘’e C. peanut butter ‘4 tsp. salt 
Ye tsp. vanilla 1 (6 0z.) pkg. semi-sweet 


chocolate chips 


Heat oven to 350°. Beat sugars, margarine, peanui butter, vanilla, and egg 
in medium bowl with wooden spoon until creamy and well blended. Mix in 
flour, oatmeal, baking soda, and salt. Stir in chocolate chips. Drop dough 
by rounded tablespoons about 2-inches apart onto ungreased cookie sheet. 
Bake 10 to 12 minutes or until light golden brown. Cool 4 minute before 
removing from cookie sheet. Makes about 2 dozen. Can be made into bars. 
spread dough into 9x9x2-inch pan with bottom greased. Bake 25-30 
minutes or until golden brown. Cool before culting. Outrageously delicious! 
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UNCLE PAUL’S OATMEAL Heidi Villeneuve-Schlomann 
CHIP COOKIES 


2 C. flour 1 C. firmly packed brown sugar 
1 tsp. soda 2 eggs 

1 isp. salt 2 C. oatmeal 

Y C. butter or margarine 1 C. nuts 

Ye C. shortening 1 €. coconut 

1 C. sugar 1 C. chocolate chips 


Sift flour with soda and salt. Cream butter in mixing bowl with shortening 
gradually add sugar. Cream until light and fluffy. Blend in eggs, beat well. 
Add sifted ingredients. Mix thoroughly. Stir in oats, nuts, and chips. Shape 
dough into balls. Bake at 375° for 9-12 minutes. 


OATMEAL CHOCOLATE CHIP COOKIES Dawn Meyer 
CREAM: 

1 C. margarine 1 isp. soda 

34 C. brown sugar 1 tsp. vanilla 

34 C. sugar Ye tsp. Salt 

2 eggs 

ADD: 

2 C. oatmeal 2 C. flour 


Mix and add 1 (12 0z.) pkg. chocolate chips. Bake for 9 minutes or till done 
at 350°. Makes 6 dozen. 


MOM’S CHOCOLATE CHIP COOKIES Susie Lenort 
%% C. Crisco shortening 2 tsp. salt 

2 C. brown sugar 2 tsp. soda 

1 C. white sugar 4% C. flour 

2 tsp. vanilla 6 to 12 oz. chocolate chips 


4 eggs (beaten) 


Cream together shortening, sugar, and vanilla until fluffy. Add 4 eggs and 

beat. Add remaining dry ingredients. Then mix in chocolate chips. Drop by 

teaspoons onto greased cookie sheet. Bake at 375° for 10 minutes or until 

slightly brown. This recipe makes soft cookies. It is a favorite at our house. 
ai] Uz - 


CHOCOLATE CHIP OATMEAL COOKIES Edie Boergerhoff 


2 sticks or 1 C. butter or 1% C. flour 
margarine 1 tsp. baking soda 
1% €. brown sugar Ye tsp. salt 
Ye C. white sugar 2’ C. oatmeal (quick) 
2 eggs 1 (12 02.) pkg. chocolate chips 
2 tsp. vanilla Nuts (if desired) 
2 |. milk 


Beat eggs. Add margarine/butter and beat. Add Sugars, vanilla, and milk 
and beat. Mix together all dry ingredients and add gradually to the first mix- 
lure. These may be dropped or rolled into balls and flattened. Bake at 375° 
for 9-10 minutes chewy, or 12-15 minutes crisp. You’ll like ‘em! 


THE BEST EVER CHOCOLATE CHIP COOKIES Christina Schreiber 


2% C. flour “4 C. light brown sugar 

1 tsp. baking soda 1 tsp. vanilla 

Ye tsp. salt 2 eggs 

1 C. (2 sticks) butter 1 (12 02.) pkg. chocolate chips 
44 C. brown sugar 1 C. chopped nuts (optional) 


Heat oven to 375°. In large bowl, add flour, baking soda, salt. Mix up. Beat 
butter, sugars, and vanilla until creamy. Add eggs, beat well. Slowly add 
flour mixing well. Add chocolate chips and nuts (if desired). Drop by teas- 
pooniul onto ungreased cookie sheet. Bake 9-12 minutes or unit! golden 
brown. Remove from pan to wire rack. Cool. Eat. Makes about 5 dozen 
cookies. *For an added taste add 14 C. peanut butter to mixture before bak- 
ing. Very good! 


CHOCOLATE CHIP COOKIES Shea Ehlert 
1 C. Crisco 22 C. flour 

‘eh C. white sugar 1 tsp. baking soda 

1 C. brown sugar 1 tsp. salt 

2 eggs 1 (6 0z.) pkg. chocolate chips 

1 tsp. vanilla 


Mix all together, roll in balls. Bake at 350° for about 12 to 15 minutes. 
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CHOCOLATE CHIP COOKIES Michelle McMillan 


Ye C. shortening 2 C. flour 

Yo C. butter 1 tsp. salt 

2 eggs 1 tsp. baking powder 

1 €. white sugar 1 tsp. baking soda 

Ye C. brown sugar 1 (12 0z.) bag chocolate chips 
1 tsp. vanilla 


Heat oven to 350°. Bake for 10-12 minutes. Mix together shortening, but- 
ter, and eggs until creamy. Add white sugar, brown sugar, and vanilla. Mix 
together flour, salt, baking soda, and baking powder. Add this dry mixture 
to shortening-sugar mixture. When all mixed together add the chocolate chips. 
In small balls put on cookie sheet and bake. 


CHOCOLATE CHIP COOKIES Sara Granhetm 
2% GC. all-purpose flour 44 C. firmly packed brown sugar 

1 tsp. baking soda 1 isp. vanilla extract 

1 tsp. salt 2 eggs 

1 C. (2 sticks) butter, softened 2 C. Nestle’s chocolate chips 

44 C, sugar 1 C. chopped nuts (optional) 


In a large mixing bow! beat butter, sugar, brown sugar, and vanilla extract 
until creamy. Beat in eggs. Add flour, baking soda, and salt; mix gradually 
getting faster. Mix in chocolate chips and nuts. On a ungreased cookie pan 
make tablespoon size balls. Bake at 375° for 6-8 minutes or until edges 
are golden brown. Cool 10 minutes. Makes about 5 dozen. ‘‘My families 
favorite cookie recipe.’’ 


CHOCOLATE CHIP COOKIES Tara Peterson - 2nd grade 
Ye C. shortening 1 tsp. vanilla 

1 C. brown sugar 234 C. flour 

Ye C. white sugar Ye tsp. soda 

2 eggs 1 tsp. salt 


1 C. sour cream or Carnation milk 1 Ig. bag chocolate chips 


Cream shortening, sugars, and eggs together. Add remaining ingredients. 
Drop by teaspoon on baking sheet. Bake at 375°. 
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KYLE’S FAVORITE CHOCOLATE CHIP COOKIES Lynell Gillis 


1% C. margarine (3 sticks) 3 C. flour 

1 C. brown sugar 1% tsp. soda 

1 C. white sugar 1% tsp. salt 

1% tsp. vanilla 3 C. chocolate chips 

1 tsp. water 1 €. oatmeal (optional) 
3 eggs 1% €. nuts (optional) 


Cream margarine and sugars together. Add vanilla, water, and egg and mix 
well. Add flour, soda, and salt and chocolate chips. Bake cookies at 350° 
for 10-12 minutes. For best results place another cookie sheet under to avoid 
burning botioms of cookies. Makes about 5 to 6 dozen. 


CHOCOLATE CHIP-PUDDING COOKIES Charlotte Murphy 
2% C. flour 2 eggs 

1 tsp. soda 1 (3.4 0z.) pkg. Jello vanilla 

1 C. soft margarine instant pudding 

‘4 C. sugar 1 (12 02.) pkg. chocolate chips 

4 ©. packed brown sugar 1 €. chopped nuts 

1 tsp. vanilla 


Mix and drop by rounded teaspoon. Bake at 350° for 8-10 minutes. 


CHOCOLATE CHIP COOKIES Debbie Burnham 

2'4 C. unsifted all-purpose flour 1 tsp. vanilla 

1 tsp. baking soda 1 (4 serv.) pkg. Jello brand flavor 

1 C. butier instant pudding and pie filling 

‘4 C. granulated sugar 2 eggs 

‘4 C. firmly packed light brown 1 (12 02.) pkg. chocolate chips 
sugar 1 C. chopped nuts (opt.) 

Mix flour with baking soda. Combine butter, the sugars, vanilla, and pud- 


ding mix in large mixing bowl; beat until smooth and creamy. Beat in eggs. 
Gradually add flour mixture; then stir in chips and nuts. (Batter will be stiff.) 
Drop by rounded measuring teaspoonfuls about 2 inches apart onto ungreased 
baking sheets. Bake at 375° for about 10-12 minutes. Makes about 7 dozen. 
“For Chocolate Chocolate Chip Cookies susbstitute chocolate flavor instant 
pudding. 
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CHOCOLATE CHIP COOKIES (Soft) Barb Hall 


CREAM TOGETHER: 
2 Sticks oleo 1 C. brown sugar 


1 €. white sugar 


MIX: 

3 eggs 1 tsp. vanilla 

ADD: 

1 tsp. soda 1 tsp. cream of tartar 
1 tsp. salt 3 C. flour 

ADD IN: 


1 (12 02.) pkg. milk chocolate chips 


Grease cookie sheet. Squash each piece down slightly on sheet. Bake at 
350° for 8 minutes. They cook half done when removed. Cool on cookie sheet. 


CINNAMON THUMBS Dorie & Kelsey Schwieger 
Ye C. sugar Ye tsp. salt 

1 C. butter (not margarine) 2 C. flour 

1 tsp. vanilla 

FOR DIPPING: 

Yo C. sugar 1 tsp. cinnamon 


Mix sugar and butter, creaming well. Add vanilla, salt, and flour. Shape dough 
into lady finger shapes, 1 ‘/2-1%4 inches long. Place on ungreased cookie sheet 
and curve to make crescent shapes. Bake at 350° for 15-20 minutes. Remove 
from oven and cool, roll in mixture of cinnamon and sugar. This is Kelsey’s 
favorite cookie at Christmas time. 
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100 BEST COOKIES Jessica Lundgren 


1 C. margarine 1 tsp. soda 

ire Tell 3 C. flour 

1 C. brown sugar 1 C. Rice Krispies 
1 C. sugar 1 C. oatmeal 

1 egg 1 C. coconut 

1 tsp, vanilla 1 C. nuts 

1 tsp. salt 


Cream margarine and sugar, add the other ingredients as listed. Bake at 375°, 


CEREAL COOKIES Barb Hall 
1 C. shortening 1 tsp. soda 

1 C. brown sugar 1 tsp. salt 

1 C. white sugar 1 C. Wheaties 

2 eggs (beaten) 1 C. oatmeal 

2% C. flour (sifted) 1 tsp. vanilla 


Roll in balls. May add nuts, chocolate chips or raisins. Bake at 350° for 
10 minutes. Makes large batch. 


CEREAL COOKIES Tammy Nawrocki 
1 C. brown sugar 1 tsp. vanilla extract 

1 C. white sugar 2 eggs 

1 C. margarine 3% C. flour 

1 C. off 1 C. Rice Krispies cereal 

1 C. coconut 1 C. oatmeal 

1 tsp. salt Ye C. chopped nuts (optional) 

1 tsp. cream of tartar 1 tsp. soda 


Mix the above ingredients well. Cover and put in the refrigerator for at least 
2 hours. Take out and roll in balls the size of a walnut. Press down with 


a glass dipped in sugar. Bake 12-15 minutes at 350° until a light brown color. 
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CHOCOLATE DROP COOKIES 


1 C. brown sugar 

Ye C. butter or margarine 

2 sqs. unsweetened chocolate 
(liquid packets if possible) 

1 egg 


CHOCOLATE FROSTING: 

2 C. powdered sugar 

% C. cocoa (or unsweetened 
chocolate liquid packet) 


Tammy Nawrocki 


1% GC. flour 

Ye tsp. soda 

Y» tsp. salt 

Ye C. milk 

1 tsp. vanilla extract 


1 1. butter or margarine 
*Add milk to make a creamy 
consistency 


Mix cookie ingredients and drop by teaspoonful onto cookie sheet. Bake at 
325° for 8-10 minutes. Remove from pan and cool on a paper towel. When 
cool frost. Makes about 80 cookies with a double recipe. *These are Dar- 
cy’s favorite cookies that her Grandma (Kay Berchardt) makes. 


“BIG SOFT” GINGER COOKIES 


2% C. flour 

2 tsp. ground ginger 

1 isp. baking soda 

34 tsp. ground cinnamon 
Ye tsp. ground cloves 

% tsp. salt 


Connie Donnelly 


34 C. margarine or butter 
1 €. sugar 

1 egg 

% C. molasses 

2 1. sugar (roll dough in) 


Combine flour, ginger, soda, cinnamon, cloves, and salt. In a large mixing 
bowl beat margarine or butter. Add sugar, egg, and molasses and beat well. 
Stir in dry ingredients. Shape into balls and roll in sugar. Bake at 350° for 
10 minutes. 


SNOWBALL COOKIES 


Amanda Whitmore 


2 C. flour 1 C. Land o Lakes sweet butter 
2 C. finely chopped pecans (softened) 
Ye C. sugar 1 tsp. vanilla 


Heat oven to 325°. Mix all ingredients together very good (3 to 4 minutes). 
Use a teaspoon to make six rounded balls of dough. Bake 18 to 25 minutes. 
Roll in powdered sugar while warm, then again when cool. 
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SWEDISH CREM ES Pam Brolsma 


COOKIES: 

‘e C. butter (not margarine) 2 C, flour (little less) 
‘zs C. whipping cream 

CREME: 

‘4 C. butter (melted) *4 ©. powdered sugar 
1 egg yolk % tsp. vanilla 


Mix all 3 ingredients for cookie. Roll 1/8-inch thick, Use miniature cookie 
cutter. Sprinkle with sugar. Prick several times. Bake at 350°. WATCH 
CAREFULLY - they burn fast! Mix ingredients for creme filling. Spread creme 
on one cookie, top with another cookie! A single recipe is never enough for 
this Christmas tradition! 


BIRD’S NEST Chandler Johnson (2nd grade) 
1 1b. almond bark 1 C. peanut butter 
1 med. bag Chinese noodles 2 C. Rice Krispies 


Peanut M&M’s or oval candies 


Melt almond bark in double boiler or microwave. Add peanut butter. Stir in 
noodles, Rice Krispies, and marshmallows. Drop by spoonfuls on buttered 
wax paper. rorm into nests. Use M&M’s with peanuts or oval candies for eggs. 


COOKIE KISSES Ryan A. Wehner 
Cookie dough (your own recipe, Chocolate chips 

OF prepared dough) Chocolate Kisses 
Preheat oven to 350°. Lightly grease mini muffin pans. Place dough in each 


cup, pressing down in center of cup and forming dough up a long ihe sides 
of the muffin cup. Place a chocolate Kiss in each cup. Bake for 10-12 minutes. 
Let cookies cool before removing from pan. 
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BLOOPERS | Debbie Burnham 


1 C. creamy peanut butter 1 €. chocolate chips 

Y stick oleo or butter % C. finely chopped walnuts or 

1 C. powdered sugar peanuts 

1 T. white solid shortening % €. coconuts (optional) 

2 C. slightly crushed crispy % C. tiny miniature butterscotch 
rice cereal or chocolate bits 


Combine peanut butter and butter over low heat, melting until smooth. Cool. 
Stir in powdered sugar until smooth. (This should not be sticky or crumbly, 
but more of the consistency of rolled cookie douigh. If filling is sticky, add 
more powdered sugar. If crumbly, add few drops of water.) Shape into balls. 
Place in refrigerator to harden. Meanwhile, melt chocolate chips and shortening 
over hot water and stir until smooth. On a cookie sheet or large place, mix 
together crushed cereal, nuts, coconut, and butterscotch or chocolate chips. 
Mix well and set aside. Dip the balls in melted chocolate until well coated 
(this will be messy). Then roll immediately in the crushed cereal mixture. 
Press in well so that the cereal clings. Chill. Makes about 12-2 dozen, depen- 
ding on size. This is a good recipe to make at Christmas time. 


BUTTERSCOTCH COOKIES Cindy Imm 
% C. melted butter 1 tsp. vanilla 

2 eggs 1 tsp. soda 

2 C. brown sugar Add coconut and walnuts if 

2% C, flour desired 


1 tsp. cream of tartar 


Mix ingredients. Stand % hour in cool place. Cut into thin slices and bake 
al 375°. 
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CHEWY CHOCOLATE COOKIES Kelly Gronewald 


2 C. sugar 2 isp. vanilla extract 

Ye C. melted margarine 2 C. all-purpose flour 

4 (1 02.) sqs. unsweetened 2 isp. baking powder 
chocolate (melied) 44 tsp. salt 

4 eggs 44 C. confectioners’ sugar 


In large bowl, blend sugar, margarine, and chocolate, add eggs, one at a 
lime, until well blended. Mix in vanilla. Combine flour, baking powder, and 
salt; add gradually to chocolate mixture, mixing well after each addition. Cover 
and chill 2 hours or overnight. Drop mixture by rounded teaspoonfuls into 
confectioner’s sugar, coating lightly, then shape into balls. Place on greas~ 
ed baking sheets; flatten slightly. Bake at 350° for 12 to 14 minutes or until 
done. 


CREAM CHEESE DAINTIES Katherine Klemek 

1 (3 0Z.) pkg. cream cheese % tsp. salt 

‘2 C. butter or margarine %4 tsp. almond extract 

Ye C. sugar 1% C. crushed wheat or corn 

1 C. flour flakes 

2 tsp. baking powder Maraschino cherries (red and/or 
green) 


Cream the cream cheese and butter together. Add Sugar, dry ingredients, 
and almond flavoring. Chill dough one hour. Roll in balls a little smaller than 
a walnut. Roll the balls in the crushed cereal. Top each with % cherry, push 
down slightly. Bake on ungreased cookie sheets at 350° approximately 15 
minutes. Cookies are not supposed to brown. Yields 3 dozen. These are very 
nice at Christmas with red and green cherries. 


OATMEAL COOKIES Cindy Imm 


2 C. brown sugar 1 tsp. salt 

1 €. shortening 1 tsp. vanilla 
2 well beaten eggs 2 C. oatmeal 
1 isp. baking soda 2 C. flour 

% C. boiling water 


Mix, Bake at 375° for 10-15 minutes. 
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PIZZA COOKIE Sue Wilken 


Ye C. butter or margarine Ye tsp. baking soda 

44 C. brown sugar 1 C. rolled oats 

1 egg Ye CG, coconut 

1 tsp. vanilla 1 C. chocolate chips 

%4 C. flour Yo C. more coconut 

Pinch salt Yo-1 C. chopped nuts and raisins 


Ye tsp. baking powder 


Grease 12-inch pizza pan. In a medium bowl, beat together butter, sugar, 
egg, vanilla til light and fluffy. Add flour, salt, baking powder, baking soda, 
and oats, beat well. Stir in % C. coconut. Spread dough evenly in greased 
pan. Sprinkle with chocolate chips, coconut, nuts, and raisins. Bake 19-20 
minutes until golden brown. Cool in pan. Cut cooled pizza into 12-16 wedges. 
Enjoy! *Laura won a purple ribbon at the fair for this recipe. 


THE BEST OATMEAL REFRIDGE COOKIES Douglas Richards 


1 C. shortening 1 tsp. soda 

1 C. white sugar 1 tsp. salt 

1 C. brown sugar 3 C. quick oatmeal 
2 eggs (beaten) 1 isp. vanilla 


1% C. sifted flour 


Cream shortening and sugars. Add beaten eggs and mix well. Add sifted 
dry ingredients, oatmeal, and vanilla and mix well. Shape into 2 long rolls, 
wrap in wax paper and chill for several hours. Cut into slices with a sharp 
knife. Place on ungreased pan. Bake 8-10 minutes at 400°. Amount, 9 dozen 
(cut 1/8-inch thick). 


SPRITZ COOKIES Mary Lynn Cervantes 
1% C. margarine Ye tsp. almond extract 

1 C. granulated sugar 4 C. sifted all-purpose flour 

1 egg 1 isp. baking powder 

1 tsp. vanilla 


Thoroughly cream butter and sugar. Add egg, vanilla, and almond exiraci. 
Beat well. Sift together flour and baking powder. Add gradually to creamed 
mixture, mixing till smooth dough. Do not chill. Force dough through cookie 
press onto ungreased cookie sheet. Bake at 400° for 8 minutes. Makes 6 


dozen. 
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NO BAKE CHOCOLATE OATMEAL COOKIES — rosin Stina 


% C. butter (real butter) 1 tsp. vanilla 

2 C. sugar Ye C. crunchy Skippy peanut 
Ye C. milk butter 

%, C. cocoa 3 C. uncooked quick oats 


oimmer first half ingredients one minute over medium heat. (Do not over- 
cook.) Mixing well the whole time. Remove pan from heat. Add vanilla and 
peanut butter and stir until peanut butter is melted. Add oats and drop by 
leaspoontuls onto cookie sheet. (Covering with foil helps with clean-up.) 
Refrigerate until firm and dry. Can by stored in air-tight container at room 
temperature, but we like them better kept in an air-tight container in the fridge. 


COCONUT OATMEAL COOKIES Mike Bancks 
(Gretchen & Doug Bancks) 

2C. flour + 1 C. brown sugar 

1 tsp. baking powder 2 eggs 

1 tsp. salt 2 tsp. vanilla 

1 tsp. soda 1 C. oatmeal 

1 C. oil 2 C. coconut 

1. white sugar ‘e C. walnuts 


Mix together sugars and oil. Add eggs and vanilla. Add dry ingredients, oats, 
coconut, and walnuts. Drop teaspoonfuls of dough onto greased cookie sheet. 
Bake at 350° for 10-12 minutes. Makes 40 cookies. 


SPRITZ COOKIES Cheri Drever 
1 C. butter 44 C. Sugar 
1 egg 2% C. flour 
‘2 tsp. baking powder Dash of sali 


2 isp. almond extract 


Cream butter, adding sugar gradually. Add egg and beat well. Add extract 
and dry ingredients. Fill cookie press. Bake at 400° for 10-12 minutes. 


mihie 
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ANDY’S FAVORITE “HOLIDAY DELIGHTS” = Denise Macziewski 


1 (12 0z.) pkg. butterscotch chips Peanut butter 
1 pkg. white almond bark Hi Ho Crackers 


Put together two Hi HO crackers with peanut butter in middle. Then melt 
almond bark and butterscotch chips together. Dip crackers into it, set on 
wax paper till dry. 


CANDY CANE COOKIES Dustin Padgett 
34 C. margarine or buiter 2 C. flour 

44 C. sugar Ye tsp. salt 

1 egg % tsp. baking powder 

1 tsp. vanilla Red food coloring (1 tsp.) 


Ye tsp. almond extract 


Cream butter and sugar; beat in egg, vanilla, and almond extract. Stir flour 
with salt and baking powder; stir into creamed mixture. Divide dough in half. 
Blend food coloring. Cover and chill dough for 30 minutes. Divide each doiugh 
into about 30 balis, keep half of each dough chilled till ready to use. With 
hands roll each ball to a 5-inch rope. For each cane pinch one end of a red 
rope with one white rope. Twist together. Place on ungreased cookie sheet; 
curve to form cane. Repeat with remaining balls. Bake at 350° for about 
12 minutes. Makes 30. 


CANDY CANE COOKIES Finstad Family 
2% C. flour 1 egg 

1 tsp. salt 1% tsp. almond extract 

% C. soft shortening 1 tsp. vanilla 

Ye C. soft butter Red food coloring 


1 C. sifted powdered sugar 


Measure and sift flour and salt (set aside). Mix shortening, butter, and 
powdered sugar until light and fluffy. Add well beaten egg, almond extract, 
and vanilla. Add flour mixture gradually beating well. Divide dough into 2-3 
bowls, add red or green food coloring or leave some white. Wrap dough in 
wax paper and chill 1-2 hours. Roll small amount (tsp.) into strips, twist 
and shape into candy cane shapes. Bake at 375° for 10-12 minutes. Makes 
3 dozen. These are fun and easy for the kids to make. 
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RYAN’S FAVORITE CHRISTMAS COOKIES 


16 0zS. chunky peanut butter % |b. oleo 
3 C. powdered sugar 3’ C. Rice Krispies 
1% trays chocolate or almond 

bark 


Melt together peanut butter, powdered sugar, and oleo. Add Rice Krispies. 


Form into balls (approximately 90). Chill. Dip into melted chocolate or al- 
mond bark. 


APRICOT COCONUT BALLS Virginia Peterson 
1% C. dried apricots (ground) “Is C. (‘2 of 15 0z. can) Eagle 

2 C. shredded coconut Brand sweetened condensed 
Confectioners sugar milk 


Combine apricots and coconut. Add condensed milk and blend well. Shape 
into small balls. Let stand uniil firm, stored in a covered container. Can be 
rolled in confectioner’s sugar if desired. 


CHRISTMAS BUTTER COOKIES Holly Koller 
2 C. butter (softened) DC. flour 

3 C. powdered sugar 2 isp. baking soda 

2 eggs 2 tsp. cream of tartar 

2 tsp. vanilla 'h tsp. salt 


Mix together well. Chill, roll out and cut with cookie cutters. Bake at 400° 
on ungreased cookie sheets until brown. 


Gc 

oO 
CHRISTMAS WREATHS Chandler Johnson (2nd grade) 4 

q 
1 big bag marshmallows 3% C. Special K cereal = 
%s C. butter or margarine Cinnamon candies 


’ tsp. green food color 


Melt butter and marshmallows together in microwave or double boiler. Add 
food coloring. Mix in cereal. Shape into wreaths on buttered wax paper. 
Decorate with cinnamon candies. Store in cool place. 
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NEVER FAIL DANISH KRINGLE Shellie Senf 


1 large yeast cake or 2 dry pkgs. dry yeast, dissolved in Ye C. warm water. 
set aside. 


MIX LIKE PIE CRUST: 
1 C. lard or vegetable shortening % tsp. salt 


4 C. flour 

MIX TOGETHER: 

3 egg yolks 3 1. sugar 

1 C. Jukewarm water 1 tsp. almond flavoring 


Add above ingredients to flour mixture. Add yeast mixture. Cover and 
refrigerate overnight. Next day, divide dough in 3 parts and put in 3 greas- 
ed round cake pans. Beat 3 egg whites, folding in 2 T. sugar. Spread over 
dough. Sprinkle with brown sugar, prunes, dates, or nuts. Let rise about 
2 hours. Bake ‘% hour in 350° oven. Ice with powdered frosting while warm. 
Comment: This recipe is well worth the effort. 


KRINGLA Nan Reber 
1 C. sugar 22 tsp. baking powder 

Yo C. soft margarine 3% C. flour 

1 egg 1 tsp. soda (dissolve in 

1 C. buttermilk buttermilk) 

2 tsp. vanilla 


Cream sugar and margarine and add egg, beating well. Combine remaining 
ingredients. Dough will be soft, but manageable. Put in refrigerator and chill 
for 2 hours or overnight. Preheat oven to 350°. Shape a small amount of 
dough like meat loaf. Roll with hands on lightly floured board. Cut off a small 
pencil amount and roll like a worm, make into figure 8 shape. Place on bak- 
ing sheet and bake 8-10 minutes. Cool]. From our favorite Swedish friends 
- our favorite cookie and fun to make! 
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THE BEST KRINGLA Joy Johnson 


1 C. whipping cream 2 isp. vanilla 

1 C. sour cream 4 C. flour 

1% C. sugar 4 isp. baking powder 
1 egg 44 tsp. baking soda 


Y% C. melted butter 


Beat together creams and sugar. Add egg, butter, and vanilla and beat well. 
Stir in dry ingredients. Refrigerate overnight or several hours. Roll 1 tsp. 
dough on lightly floured board until pencil thin and about 8-inch long. Shape 
in figure 8 on greased cookie sheet. Leave room between kringla as they 
puff a lot. Bake at 385°-400° for 8-10 minutes or until very lightly browned. 


SUPER EASY CHERRY CHIP COOKIES Amy Dekkers 
1 pkg. cherry chip cake mix 44 C. oll 
% C. brown sugar 1 egg 


Mix all ingredients together. Bake at 350° for 10-12 minutes. 


"Be cheerful! Of all the things you wear, your expression is the most impor- 
vant.” 


EASY DELICIOUS COOKIES Terry Bair 


Take any box of cake mix. Add % C. oil and 2 eggs and stir. Make cookies 
on cookie sheet and bake for 8-10 minutes at 350°. | have used lemon cake 
and frosted the cookies with white frosting. | have used chocolate cake with 
chocolate frosting. And a spice cake mix with white frosting. They taste great 


and are so fast and easy to make! 
PEANUTTY CRACKERS Finstad Family 
Ritz Bits peanut butter crackers Chocolate almond bark 


Melt almond bark on stove and leave on warm setting. Using a fork, dip 
crackers into almond bark and set on foil to cool. These are easy to make 
and the kids love to eat them. 
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FAVORITE COOKIES ERA cor 


2C. sugar 3 C. oaimeal 
1% T. cocoa 1 tsp. vanilla 
Ye C. shortening ‘Ye tsp. Salt 
Y> C. milk 


Mix sugar, cocoa, shortening, and milk. Bring to soft boil for 1 minute. Remove 
from heat. Add oatmeal, vanilla, and salt. Drop by rounded teaspoon onto 
wax paper. Let set till hardened. Add peanut butter for variation. 


FROSTED CREMES Scott Davison 
(From Great Grandma Anna Lorang) 

1 C, brown sugar 1 tsp. cinnamon 

1 C. butter or margarine 3 isp. baking soda 

1% C. molasses 3-5 C. flour (enough to make a 

2 eggs soft dough that you can roll) 

1 C, buttermilk Frosting to decorate with 

1 tsp. ginger 


Cream sugar and butter together. Mixin molasses. Add eggs, alternate milk 
and flour. Mix into butter mixture. Stir in enough flour to make a soft dough 
that can be rolled out. Chill. Roll out %-%-inch thick. Cut out cookies. Put 
on a cookie sheet. Bake at 350° for 8-10 minutes, until done. Remove from 
cookie sheet. Let cool. Frost and decorate. This recipe was passed down 
form Scott’s great-grandmoiher. It is his grandfather’s favorite cookie. We 
make them at Christmas time and decorate them in a holiday fashion. Very 
similar to gingerbread cookies. 


GARBAGE COOKIES Megan Larson 
3 eggs ! 1 stick butter 

1 C. brown sugar 1 C. white sugar 

1 tsp. vanilla: 1% C. peanut butter) 

2 tsp. soda 4% C. oatmeal 


Chocolate chips, nuts, M&M’s, raisins, butterscotch chips or any desired 
garbage. 


Mix all ingredients. Bake 10-12 minutes at 350° on a greased cookie sheet. 
Do NOT overbake. 
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GINGERSNAPS LIKE GRANDMA MADE Susie Lenort 


‘4 C. shortening 2 tsp. soda 

1 €. brown sugar ‘e tsp. salt 

% C, molasses 1 isp. ginger 

1 egg 1 tsp. cinnamon 
2% C. flour ‘% isp. cloves 


Cream together first 4 ingredients. Add remaining ingredients and mix well. 
Roll into balls. Roll in sugar and place on greased cookie sheet. Bake at 375° 
for 8-10 minutes, *For Holidays, roll in colored Sugar. 


CRACKLE-TOP GINGER COOKIES J. Becker 
1 C. shortening 2 tsp. baking soda 

1 C. sugar Ye isp. salt 

1 egg 2 tsp. ginger 

1 C. molasses ‘e isp. cloves 

4 C. sifted flour ‘e tsp. cinnamon 


Cream shortening and sugar thoroughly. Add €gg and mix well. Stir in 
molasses. Sift dry ingredients together and combine with molasses mixture. 
Chill dough thoroughly. Roll dough into 1-inch balls and roll in sugar. Place 
c-inches apart on greased cookie sheet. Bake in 350° oven for 18-20 minutes. 


GINGER SNAPS Valerie Omnig 
2 C. flour %4 C. shortening 

2 tsp. soda 1 C. sugar 

1 tsp. cloves 1 egg 

1 tsp. cinnamon 4 T. molasses 

1 tsp. ginger 


Roll in balls and dip in sugar. Bake at 375° for 12 minutes. 
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GRAHAM CRACKER COOKIES Sandy Krumwiede 


48 graham crackers broken apart ‘2 C. sugar 
in small sections 1% oz. pkg. sliced almonds 
1 C. butter 


Boil the sugar and butter for 2 minutes. Pour over the graham crackers placed 
in a jelly roll pan. Sprinkle with sliced almonds. Bake 10 minutes at 325°. 
Remove cookies at once. Cool on wire rack. 


M & M COOKIES Cindy Olson 
Kelly Gronewald 

1 C. shortening 2%4 C. flour 

1 C. brown sugar 1 tsp. baking soda 

Ye C. Sugar 1 tsp. salt 

2 tsp. vanilla 1% C. M&M’s (plain) 

2 @ggs 


In large mixing bow! mix shortening and sugars. Beat in vanilla and eggs. 
Add flour, soda, and salt. Blend well, stirin % ©. M&M’s. (Save remaining 
M&M’s for decorating.) Drop by teaspoon 2 inches apart on ungreased cookie 
sheet. Bake at 375° for 6 minutes, remove from oven. Decorate cookies with 
remaining M&M’s, return to oven and bake 3 to 5 minutes longer. *| add 
all M&M’s in batter and don’t decorate them. Bake until lightly browned, 
approximately 10 minutes. *Kari’s favorite after school snack! 


MOLASSES CRINKLES Merrilee Torgerson 
34 C. shortening 2 tsp. soda 

1 C. brown sugar % tsp. salt 

1 egg Yo tsp. cloves 

% C. molasses 1 isp. cinnamon 

24 C. flour 1 isp. ginger 


Chill dough if possible. Heat oven to 350°. Roll dough into balls the size 
of large walnuts. Dip tops in sugar. Place, sugared-side-up, 3 inches apart 
on greased baking sheet. Sprinkle each cookie with 2 or 3 drops of water 
for a crackled surface. Bake 10 to 12 minuies, just until set, but not hard. 
Makes 4 dozen cookies. ‘‘Jamie loves these cookies with the crackled sugary 
top.’’ 
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MOLASSES SUGAR COOKIES Douglas Richards 


%4 C. shortening 2 C. sifted flour 
1 C. sugar Ye tsp. cloves 
‘4 C. molasses ‘2 tsp. ginger 

1 egg 1 tsp. cinnamon 
2 isp. baking powder Ye tsp. salt 


Melt shortening in saucepan over low heat. Cool. Add Sugar, molasses, and 
egg. Mix well. Sift together flour, soda, Cloves, ginger, cinnamon, and salt. 
Add to shortening and sugar mixture and mix well. Chill. Form into balls 
and roll in sugar. Place on greased cookie sheet. Bake at 350° for 8-10 
minutes. 


PEANUT BUTTER FINGERS Vikki Langford 
Ye C. butter Ye tsp. vanilla 

Ye C. white sugar 1 C. flour 

‘ek C. brown sugar 1 C. oatmeal 

1 beaten egg 1 (6 02.) pkg. chocolate chips 

a C. peanut butter ‘eh C. powdered sugar 

Ye tsp. soda % C. peanut butter 

% tsp. Sail 3-4 T. milk or cream 


Cream ‘2 C. butter, add % C. white Sugar and % C. brown sugar. Blend 
in 1 unbeaten egg, ¥ C. peanut butter, soda, salt, and vanilla. Stir in flour 
and oatmeal. Spread in 9x 13-inch pan, Bake at 350° for 20-25 minutes. 
oprinkle with 1 (6 0z.) pkg. chocolate chips. (1 cup) Let stand 5 minutes 
and spread. Combine ‘2 C. powdered sugar, peanut butter, and milk/cream. 
Drizzle over chocolate. Cool. Cut. Makes about 4 dozen. 
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PEANUT BLOSSOMS Dustin Padget, Quinton Pytleskt, 
Ashley Barringer & family, Nancy Hybbert, 
Lynn Ebeling (Lucas), Chert Drever 


SIFT TOGETHER: 


1% C. sifted flour ‘e tsp. salt 
1 tsp. soda 

ADD: 

1 unbeaten egg 21. vanilla 


CREAM TOGETHER: 
Yo C. shortening Ye C. sugar 
Ye C. peanut butter Y. C. packed brown sugar 


Beat well, blend in dry ingredients gradually, mix thoroughly. Shape by round- 
ed teaspoon into balls. Roll in sugar. Bake on ungreased cookie sheet at 
375° for 8 minutes. Remove from oven and place a solid milk chocolate can- 
dy Kiss on top of each cookie, pressing down so the cookie cracks around 
the edge. Return to oven, bake 2-5 minutes longer. 


DARCY’S FAVORITE CREAMY PEANUT Kay Borchardt 
BUTTER COOKIES 

2 C. sifted flour 1 C. creamy peanut butter 

1 tsp. baking soda 1% C. firmly packed brown sugar 
1 tsp. baking powder 1 C. sugar 

% tsp. Salt 3 eggs 

te C. Crisco & % C. butter Ye tsp. vanilla 


Beat together peanut butter, Crisco, brown sugar, and sugar till creamy. 
Add eggs, one at a time, add vanilla and sift together flour, baking soda, 
baking powder, and salt. Add to creamed mixture, mixing well. Form into 
1-inch balls and place on lightly greased cookie sheet. Press with fork and 
bake for 8-10 minutes at 325°. 
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PEANUT BUTTER COOKIES Lori Rosenberg 


1% C. all-purpose flour Ye C, peanut butter 

‘4 isp. baking soda ‘h ©. sugar 

% tsp. salt ve C. packed brown sugar 
’e C. butter or margarine 1 egg 


% tsp. vanilla 


stir together flour, soda, and salt. In a mixer bow! beat butter for 30 seconds. 
Add peanut butter and sugars: beat til fluffy. Add egg and vanilla; beat well. 
Add dry ingredients to beaten mixture: beat till well combined. shape dough 
into 1-inch balls; roll in granulated Sugar, if desired. Place 2 inches apart 
on an ungreased cookie sheet; crisscross with the tines of a fork. Bake in 
a 3/9° oven about 10 minutes. Cool about 1 minute before removing to a 
wire rack. Makes 48. 


EASY PEANUT BUTTER COOKIES Deb Sumey 
1 (14 02.) can sweetened 2 C. Bisquick 
condensed milk 1 isp. vanilla 
34 C. peanut butter Chocolate squares 
Sugar 


Beat sweetened condensed milk and peanut butter till smooth. Add Bisquick 
and vanilla, mix well. Shape into 1-inch balls. Roll in sugar. Bake on ungreased 
cookie sheet. Flatten with a fork. Peanut Blossoms - Shape into 1-inch balls. 
Do not flatten. Press a chocolate star in center of each ball immediately after 
baking. Bake at 375° for 6-8 minutes. Do not overbake. Makes 5 dozen. 


RANGER COOKIES Judy Willette 
‘e C. oleo or butter 2 C, flour 

1 C. white sugar Ye tsp. salt 

1 €. brown sugar 1 isp. soda 

2 eggs ‘2 tsp. baking powder 

1 C. coconut 1 tsp, vanilla 

2 C. oatmeal 


Mix and drop by spoonful. Bake at 400° for 12 minutes. 
Wes 
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MINIATURE PEANUT BUTTER COOKIES Kathy Steuber 


Yo C. butter (softened) | Ye isp. vanilla 

Ye C. brown sugar (packed) 1% C. flour 

Ye C. white sugar 44 isp. baking soda 

1 egg ‘e tsp. salt 

Ye C. creamy peanut butter Approx. 50-60 peanut butter cups 


Combine butier, sugars, egg, peanut butter, and vanilla in bowl. Beat uniil 
smooth. Add remaining ingredients. Cover dough and chill. When cold enough 
to handle easily, roll in small balls and place each ball in a greased miniature 
muffin tin. Bake at 375° for 8-9 minutes. Remove from oven and genily press 
1 peanut butter cup into each cookie to make depression. Cool in pan 710 
minutes; remove from pan and cool on rack. Yield; 3%-4% dozen. 


SOFT MOLASSES COOKIES Katie Talbott 
Ye C. butter (softened) Ye tsp. Salt 

Ye C. solid vegetable shortening 2% tsp. baking soda 

1% C. sugar 2 tsp. ground ginger 

Ye C. molasses 1 tsp. ground cloves 

2 eggs (lightly beaten) 1% tsp. ground cinnamon 

4 C. flour 


In a large mixing bowl, cream together butter, shortening, and sugar until 
light colored and fluffy. Beat in molasses and eggs; set mixture aside. In 
another large bowl, combine flour (no need to sift), salt, baking soda, ginger, 
cloves, and cinnamon. Blend thoroughly with wire whisk. Gradually mix flour 
mixture into creamed ingredients until dough is blended and smooth. Roll 
dough into 1'%2-inch balls. Dip tops in granulated sugar; place 2% inches 
apart on greased cookie sheet. Bake ai 350° for 11 minutes. Do not over- 
bake. Cool on wire rack. Store in tightly covered container to maintain soft- 
ness. About 3 dozen cookies. These are Katie’s all-time favorite cookies. 
They are soft and chewy and they also freeze weil. 


-124- 


AUNT HELEN’S PEPPER SNOOTS Dawn Waterbury 


1% C. lard 1 tsp. salt 

1 C. Grandma’s molasses 1% C. sugar 

1 tsp. cinnamon 2 eggs (beaten) 

% tsp. cloves 1 tsp. soda (dissolved in % C. 
‘e tsp. ginger hot water) 

‘2 tsp. nutmeg 4% to 5 C. flour 


Bring lard, molasses, and spices to a boil. Cool, add sugar, beaten eggs, 
soda-water mixture, and flour. Roll mixture with hands (like play dough) in- 
fo logs about the thickness of a pencil. Place logs (covered) in refrigerator 
overnight. Slice logs into %4-inch pieces. Place on cookie sheet. Bake at 350° 
for 6-8 minutes. Watch closely, they will burn easily. Kids love making them 
as much as eating them. 


GLAZED PUMPKIN COOKIES Vicki Bulfer 
2 C. flour Ye C. butter (softened) 

2 tsp. baking powder 1 C. granulated sugar 

Ye tsp. salt 2 eggs 

2 tsp. ground cinnamon 1 C. pumpkin 

v2 tsp. ground nutmeg 1 C. chopped wainuis 

% tsp. ground ginger or pecans 


In a large bowl at medium speed beat butter, sugar, and eggs until fluffy. 
Then beat in pumpkin. Add all dry ingredients just until combined. Stir in 
walnuts or pecans. Drop by tablespoon 2-inches apart, onto a lightly greas~ 
ed cookie sheet. Bake at 350° for 12 to 15 minutes. 


SAND COOKIES Maria Trevino 
© Ibs. flour 1 (12 0z.) can evaporated milk 
2 C. white sugar 1 CG. walnuts 


2'2 Ibs. shortening 


Stir in flour and sugar and walnuts. Add shortening and mix for 5-10 minutes, 

blend with evaporated milk. Dough is stiff enough to roll into balls. Roll into 

wainut balls and press. Makes 9-11 dozen. Bake 350° for 10-12 minutes. 

Let cool then dip in powdered sugar. Best recipe on my sister’s list, Mendy. 
-125- 





HmM=KOO0 


PUMPKIN COOKIES Judy Krahmer 


1% C. shortening 4 (@. flour 

1 C. white sugar 1 tsp. salt 

2 C. brown sugar 2 C. oatmeal 

1 egg 2 tsp. baking soda 
1 tsp. vanilla 2 tsp. cinnamon 

1 (16 0z.) can pumpkin 1 C. raisins 


*Family Favorite. Combine dry ingredients. Cream shortening and gradually 
add sugar and beat until Jight and fluffy. Beat in egg and vanilla. Mix well. 
Stir in raisins. Mix alternately pumpkin and dry ingredients. Use % C. dough 
for each cookie. Slighlty grease cookie sheet. Bake at 350° for 20-25 minutes. 


FROSTING: 

2% C. powdered sugar 1 (3 oz.) pkg. cream cheese 

34 C, margarine 1 tsp. vanilla & a little milk 
EDIBLE RAINBOWS MaryAnn Childers 
1 C. soft margarine ‘Ye tsp. salt 

1 €. white sugar 1 tsp. vanilla 

Ye C. brown sugar % tsp. almond 

2 eggs 3 C. flour (save til last) 


t» tsp. soda 


Cream margarine, both sugars and eggs. Then add the soda, salt, vanilla, 
and almond flavorings. Divide this creamy mixture into however many colors 
you want. (I do 6 colors - red, orange, yellow, green, blue, and violet.) and 
color each one. Then begin mixing flour into each one (keeping in mind the 
amount called for) until you can press the dough with your fingers and not 
have any dough stick to them. For 6 colors: On waxed paper, roll or pat 
out a strip about 5-6 inch wide, approximately 14-15 inches long and 1/8-'% 
inch thick for each color. Then ‘‘stack’’ them on top of each other and press 
down. Wrap in waxed paper and freeze. To Bake: Split entire stack the whole 
length 5 x 14-inch cut. Slice into 1/8-'% inch strips. Place on cookie sheets 
and allow to thaw, then arch into rainbow shape. Bake at 325° for 7-8 minutes 
till just set, not brown. Paul’s very favorite cookie! 
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GRANDMA’S SUGAR COOKIES Dawn Waterbury 


‘eh ©. margarine 2% C. flour 

Ye C. Crisco shortening Ye tsp. baking powder 
1 C, sugar ‘2 tsp. soda 

1 egg Additional sugar 

1 tsp. vanilla 


In mixing bowl, cream margarine, shortening, and sugar. Add egg and vanilla. 
Mix well. Combine flour, baking powder, and soda - gradually add to creamed 
mixture. Shape into 1-inch balls, roll in sugar. Place on greased cookie sheet. 
Flatten with a glass. Bake at 350° for 10-12 minutes. 


MILLIE’S SUGAR COOKIES Mildred M. LaFond 
1‘ C. sifted powdered sugar 1 C. butter or oleo 

1 egg 1 tsp. vanilla 

‘a tsp. almond flavoring 2‘ C. sifted flour 

1 tsp. soda 1 tsp. cream of tartar 


Beat the first five ingredients then add the rest. Chill 3 hours. Roll out %th 
inch thick and bake at 375° for 7-8 minutes. Makes about 5 dozen. 


EASY SUGAR COOKIES Clarice Lintelman 
Ye C. oleo 1 tsp. vanilla 

‘h C. Crisco 1 tsp. salt 

1 C. sugar 2% C. flour 

1 egg ‘e isp. soda 

2 tsp. vinegar 

Cream sugar and shortenings, add €gg, vinegar, and vanilla. Blend. Mix 


in flour, salt, and soda. Shape into large marble, press flat with glass dip- 
ped in sugar. Bake on ungreased sheet at 350° for 10 minutes, 
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OLD FASHIONED SUGAR COOKIES 


1 C. shortening or more (preferred 1 C. buttermilk or sour milk 


Dianne Hinton 


butter) % tsp. baking soda 
2 C. sugar 1% tsp. baking powder 
2 eggs 1 tsp. salt 
5 C, flour 1 tsp. nutmeg 


Mix all ingredients together. Roll out on a board, cut with cookie cutters. 
Sprinkle if desired with different colored sugars or decorate. Bake at 400° 
for 8-10 minutes. Makes 5 dozen. Family Christmas favorite every year. 


MELT-IN-YOUR-MOUTH SUGAR COOKIES 


John Gronewald 


1 C. powdered sugar 1 isp. cream of tartar 
1 C. white sugar 2 eggs 


1 C. margarine 1 tsp. vanilla 
1 C. vegetable oil 4C. + 417. flour 
1 tsp. salt 1 tsp. soda 


Cream together sugar, margarine, and oil. Add eggs and beat. Add remain- 
ing ingredients and mix together. Drop by teaspoon on cookie sheet. Bake 
at 350° for 10-12 minutes. 


SUGAR COOKIES 


1 C. powdered sugar 
1 €. white sugar 

1 C. margarine 

1 C. vegetable oil 

2 eggs 


Jason Harris 


1 tsp. vanilla 

1 tsp. salt 

4 C. flour 

1 tsp. baking soda 

1 tsp. cream of tartar 


Cream eggs, oil, margarine, white sugar, and vanilla. Add dry ingredients 
and mix well. Refrigerate overnight or put in freezer awhile. Roll into balls, 
flatten cookies with a glass dipped in sugar. Bake at 350° for 16-20 minutes. 
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SUGAR COOKIES Hope Whitmore 


1 C. Sugar 2 C. flour 

‘eh C. Crisco Ye tsp. Salt 

‘e C. butter flavor Crisco 1 tsp. soda 

1 egg 1 tsp. cream of tartar 
1 tsp. vanilla 


Cream together the sugar, Crisco, and butter: add €gg and vanilla. Mix well. 
Then add flour, salt, soda, and cream of tartar. Roll in balls and press with 
glass dipped in sugar. Bake at 350° for 10-12 minutes. 


FROSTING: 
3 C. powdered sugar 3 T. water 
Ye C. Crisco 1 isp. vanilla 


Put all ingredients in mixing bow! and beat until creamy. 


ULTIMATE EVERYTHING COOKIE Susan Zenk 
1 C. butter flavor Crisco 1 tsp. salt 

1 C. sugar 1 tsp. baking soda 

1 C. firmly packed brown sugar 1 C. chocolate chips 

2 eggs 1 C. toffee chips 

1 tsp. vanilla 1 C. pecan pieces 

2C. + 4T. flour 


Preheat oven to 375°. Cream butter flavor Crisco, sugar, brown sugar, eggs, 
and vanilla in large bowl. In separate bowl combine flour, Salt, and soda. 
Blend into creamed mixture in 3 equal portions. Stir in chips and nuts. Drop 
by rounded teaspoon onto ungreased cookie sheet. Bake for 8 minutes. For 
crisp cookies bake 10 minutes. Cool on rack. Yields about 72 cookies; this 
will diminish according to how many your husband and children sample. 
Mine love the dough! 
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WHITE COOKIES Cindy Imm 


2 C. white sugar 1 level isp. soda 

2 eggs 1 tsp. vanilla 

1 C. lard (this makes crisp 1 level isp. salt 
cookies) 2 C. flour 


1 €. sour cream 


Flour to roll (roll thin for crisper cookies). Add about 2 C. flour plus more 
as needed. Mix more flour in by hand if its needed. Roll them out. Bake 
at 30° of are”. 


WHITE SUGAR COOKIES Tara Peterson (2nd grade) 
1 C. powdered sugar 1 6, Gi 

1 C. margarine 2 eggs 

4C. + 4T. flour 1 tsp. vanilla 

1 isp. salt 1 tsp. cream of tartar 

1 C. sugar 1 tsp. soda 


Cream margarine, white sugar, and oil. Add vanilla, soda, cream of tartar, 
Salt, and 2 eggs. Then add powdered sugar and flour. Chill overnight. Roll 
in small balls then roll in sugar. | roll in red and green colored sugar at 
Christmas time. Bake at 375° for 12-15 minutes. Tara’s favorite Christmas 
cookie. 


NO BAKE BRANDIED SUGARPLUMS Mildred M. LaFond 
1 C. {6 0z.) semi-sweet chocolate ‘% C. sugar 

chips (melted) % C. confectioner’s sugar 
% C. light corn syrup %s C. brandy or extract 


22 C. fine vanilla wafer crumbs 1 C. finally chopped pecans 
Mix first 4 ingredients then stir in cookie crumbs and pecans. Roll into balls 


and then in the sugar. Store in airtight container. Will keep a month. Makes 
about 54 balls. 
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STRAWBERRY “GARNISH” COOKIE Jonathan Meschke 


1 can sweetened condensed milk 2 C. flaked coconut 
J oz. strawberry Jello 


Add coconut to milk. Then add Jello powder. Mix well. If not a bright red 
add a bit of red paste color. Chill. Pinch off small amount and form into 
Ssirawberries. Chill, 


SOUR CREAM COOKIES Nancy Hybbert 
1% C. sugar 1 tsp. soda 

1 C. margarine 1 tsp. vanilla 

2 egg yolks 4 C. flour 


% C. sour cream 


Add all but ‘2 C. of the flour, use this for rolling the cookies. Chill the dough, 
then roll thin and cut with cookie cutter, Bake at 350° until lightly brown. 


SPRY COOKIES Katie Guerdet 
1% C. shortening 1 tsp. soda 

1 C. brown sugar 1% tsp. cream of tartar 

1 C. white sugar 1 tsp. salt 

2 eggs 2 tsp. vanilla 

4 C. flour 


Combine shortening, sugars, and eggs. Add dry ingredients. Add vanilla. 
stir in chocolate chips. Bake in 350° oven until golden brown. Katie makes 
these cookies extra special by rolling the dough in a ball and then rolling 
them into sugar, press each cookie flat with a meat tenderizer to make a 
diamond design! 
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WHIPPER SNAPPER OR Elizabeth Verdoorn 


CINNAMON COOKIES Matt Hooper's grandmother 
1 C. butter or margarine 24 C. flour 

1% C. sugar 1 1/8 tsp. baking soda 

1 egg Small pinch of salt 

1% T. molasses 1 heaping T. cinnamon 


Cream together butter and sugar. Beat in egg and molasses. Mix flour, soda, 
salt, and large amount of cinnamon and add to creamed mixture and mix 
well. Drop by teaspoonfuls onto ungreased cookie sheet. Bake at 325°-350° 
for 10 to 12 minutes. | chill dough for awhile in the refrigerator then roll 
into small balls and press down with bottom of glass dipped into sugar. Have 
to watch them closer (balls) as they bet done more quickly when they are 
pressed down. 


SUGAR COOKIES Edie Boergerhoff 
CREAM TOGETHER: 

1 C. white sugar 2 eggs (beaten) 

1 C. shortening 1% isp. vanilla 

SIFT TOGETHER: 

1 tsp. soda 1 tsp. nutmeg 

1 tsp. cream of tartar 22 C. flour 


Add to above ingredients. Follow above directions. Roll into balls and flatten 
with a glass dipped in sugar. Bake 10-12 minutes at 3/95°. 


SUGAR PUFFS Iva Mortensen 
Ye C. sugar 2 isp. soda 

‘2 C. brown sugar 2 tsp. cream of tartar 

1 C. Crisco 1 isp. salt 

1 egg 2 tsp. vanilla 

2 C. flour 


Mix ingredients. (Use no butter.) Roll into balls. Dip into sugar. (At Christmas, 
use colored sugar.) Bake at 325°, on middle oven rack. Everyone loves these! 
Francis Quenett, former reading teacher, neighbor and friend gave me this 
recipe many years ago. 
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MRS. PEROT’S TEXAS SUNSHINE Sandy Krumwiede 
COOKIES 


2% C. sifted flour 2 eggs 

1% isp. baking powder 1 T. grated orange rind 
1 tsp. salt ‘a C. orange juice 

‘2 C. shortening Ye C. chopped pecans 
1 C. sugar 


Grease cookie sheet lightly. Sift first 3 ingredients. Cream shortening, eggs, 
and sugar till fluffy. Add juice, nuts, and orange rind. Mix with dry ingre- 
dients until well blended. Drop by teaspoons. Bake at 375° for 10-12 minutes. 


FROSTING: 
2 1. Crisco 1 tsp. orange rind 
2 C. powdered sugar 2-3 T. orange juice 


Delicious and tangy. A good Christmas cookie. 


—BARS— 
ALMOND ROCA BAR Sandy Krumwiede 
1 C. butter 1 tsp. baking powder 
1 C. brown sugar Few drops of almond extract 
2 GC. flour Large milk chocolate bar 
Ye tsp. baking soda 1 €. chopped almonds 


Mix butier and brown sugar until creamy. Add other ingredients except the 
almonds and chocolate. Put in a 9x 13-inch pan and bake for about 25 minutes 
al 300°. Remove from oven and put on the warm mixture the chocolate bar 
broken in pieces. Melt and spread. Sprinkle on Chopped almonds. 
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BANANA BARS Tom Burrow 


1 C. margarine Ye tsp. baking powder 
1 C. sugar Pinch of salt 

2 eggs 1% C. flour 

4 C. sour cream 1% ripe bananas 


Ye tsp. soda 

Mix together well. Bake at 375° for 20-30 minutes. 
FROSTING: 

6 T. margarine 34 C. white sugar 
% C. milk 


Boil together. Thicken with 1% C. powdered sugar. 


BLUEBERRY BARS . Megan Larson 
1 step angel food cake mix 1 can blueberry pie filling 


Mix together. Pour in jelly roll pan. Bake at 350° for 20 minutes. Top with 
powdered sugar frosting. 


BROWNIES John Gronewald 
1 C. margarine 4 eggs 

2 C. sugar 2 C. flour 

4 T. cocoa 1 pkg. miniature marshmallows 
FROSTING: 

1 Ib. powdered sugar 4 T, cocoa 

4 T. milk 1 tsp. vanilla 


Cream together margarine, sugar, and cocoa. Add eggs one at atime. Add 
flour and mix together. Spread in jelly roll pan. Bake at 350° for 20 minutes. 
Sprinkle miniature marshmallows and put back in oven to melt marshmallows. 
Mix together powdered sugar, milk, cocoa, and vanilla to make frosting. Stir 
through marshmallows to marble. 
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BUTTER BRICKLE BARS Cheryl Wall ‘n’ friend 


1 pkg. yellow cake mix 1 egg 
’3 C. margarine (soft) 


MIX TOGETHER: 
1 can sweetened condensed milk 1 sm. bag pecans (chopped) 


1 egg 1 sm. bag bits of brickle 
1 tsp. vanilla 


Mix together cake mix, margarine, and €gg. Pat evenly into cake pan. Mix 
together in bowl: condensed milk, egg, vanilla, pecans, and bits of brickle 
and pour over cake mix. Bake at 350° for 25 minutes only. Cool and serve. 


BUTTERMILK BROWNIES Marilyn Schultze 
1 C. water 1 tsp. vanilla 

% C. cocoa 2 C. flour 

1 C. oleo 2 C. sugar 

Ye C. buttermilk 1 tsp. soda 

2 eggs ’e tsp. salt 


Add water to cocoa in saucepan, add oleo and bring to a boil. Stir often. 
Beat eggs together with buttermilk and vanilla. Sift dry ingredients into a 
mixing bowl. Add cocoa mixture and egg mixture and mix well. Grease and 
flour 11x 16-inch pan, pour mixture into this pan and bake at 400° for about 
20 minutes. Frost with buttermilk frosting. 
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CARAMEL BARS Naomi Harris 


CRUST: 

1 C. flour 34 C. brown sugar 
1 C. oatmeal 

34 C. melted oleo %» tsp. salt 

1 tsp. soda 


Mix and put most of the crust in a 9x13-inch pan, saving a little for top 
of bars. Sprinkle 1 C. chocolate chips over crust. Set aside. Melt together 
32 caramels and 1 can condensed milk. Pour over chocolate chips. Top with 
remaining crumbs. Bake 20-30 minutes in 350° oven. 


CARAMEL BARS Kathy Bernhardson 
MELT IN DOUBLE BOILER: 
1 Ib. caramels 1 tsp. vanilla 
1 can Eagle Brand sweetened 1 T. Detter 
condensed milk Yo C. nuts (pecans) 
CRUST: 
Ye C. butter 1 C. brown sugar 
1 egg (beaten) 1% C. flour 
‘e C. oatmeal 1 tsp. baking soda 
1 tsp. salt 


Press % crust mixture into 9x 13-inch pan. Bake at 350° for 10 minutes. 
Remove from oven, pour caramel mixture over baked crust. Put remaining 
crust over caramel mixture. Bake at 350° for another 10 minutes. A family 
favorite. 
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CARAMEL RICE KRISPIE BARS David Hitchcock 


Jennifer Thate, Doris & Lisa Karas 


8 C. Rice Krispies 1 pkg. caramels 

2 (10 02.) pkgs. miniature 1 can sweetened condensed milk 
marshmallows % C. butter 

‘e C. butter 


Meli 1% pkgs. of marshmallows and ‘2 C. butter. Mix into the 8 C. Rice 
Krispies. Spread % of the Krispie mixture into a buttered jelly roll pan. Put 
the unmelted marshmallows on top of that. Melt Caramels, Sweetened con- 
densed milk, and % C. butter. Pour on top of the unmelted marshmallows, 
add the rest of the Rice Krispie mixture in different spots. Very easy to make 
and takes only about 10 minutes. 


CARAMEL LAYER SQUARES Dorothy Tanquist 
1 (14 02.) pkg. light caramels % C. evaporated milk 
(about 50) *4 C. butter or margarine (melted) 


1 pkg. Pillsbury German chocolate 1 C. chopped nuts 
cake mix 

‘s ©. evaporated milk 

1 (6 0z.) pkg. (1 C.) semi-sweet 
chocolate pieces 


Preheat oven to 350°. Grease and flour a 139-inch pan. Combine caramels 
and evaporated milk in heavy saucepan. Cook over low heat. Stirring con- 
stantly, until caramels are melted. Keep warm. Combine in large bowl re- 
maining ingredients, except for chocolate pieces. By hand, stir until dough 
holds together. Press ‘% of dough into prepared pan; reserve remaining dough 
for topping. Bake at 350° for 6 minutes. Sprinkle chocolate pieces over baked 
crust; Spread caramel mixture over all. Crumble reserved dough over caramel 
mixture. Bake for 15 to 20 minutes. Cool completely. Makes about 3 dozen 
bars. 
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CARROT BARS Melissa Ackerman 


Susie Lenort 


4 eggs (beaten) 2 C. white sugar 

1% C. oil 2 C. flour 

1 isp. soda 1 tsp. salt 

1 T. cinnamon Ye C. nutmeats (optional) 


3 sm. jars (baby food) carrots 


FROSTING: 
4 T. butter % tsp. vanilla 
1 Ig. pkg. cream cheese 2 C. powdered sugar 


Mix above ingredients together. BAke in an 11x 17-inch pan for 20-30 minutes 
at 350°. FROSTING: Melt butter. Remove from heat and add cream cheese, 
vanilla, and powdered sugar. Beat until creamy, about 2 minutes. 


CARAMEL NUT BROWNIES Susan Naumann 
Brownie mix 25 caramels 
1 pkg. chocolate chips 27. milk 


Yo C. nutmeats 


Bake brownies according to package directions. After removing brownies 
from oven immediately sprinkle chocolate chips and nuts on top of brownies. 
Melt caramels with milk until creamy and drizzle over top of chocolate chips 
and nuts. Cool and cut into squares. 


CHOCOLATE BROWNIES Lynn Ebeling (Lucas) 
Ye C. butter or margarine 1 (16 0z.) can chocolate syrup 

1 C. sugar 1% C. flour 

4 eggs 1 C. nuts (optional) 


Cream butter and sugar. Beat eggs in. Blend in syrup and flour. Stir in nuts. 
Pour into greased 13x9x2-inch pan. Bake at 350° for 30-35 minutes. 


FROSTING: Mix 1% C. sugar, 6 T. milk, 6 T. butter or margarine. Bring 
to a boil. Boil 30 seconds. Remove from heat. Stir in % C. chocolate chips 
till they melt. Mixture will be thin. 
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CHOCOLATE CAKE BROWNIES Nancy Backer 


ag VOLUN ‘e C. buttermilk 

2 C. sugar 2 eggs (beaten) 

1 C. margarine 1 tsp. baking soda 

% C. cocoa 1 tsp. vanilla 

1 C. water 

ICING: 

‘e C. margarine 1 Ib. (2 C.) powdered sugar 
% C. cocoa 1 tsp. vanilla 

6 T. milk 1 C. nuts (optional) 


Combine (or sift) sugar and flour into a large bowl. Combine margarine, cocoa, 
and water in pan. Cook to boiling. Pour over sugar and flour and mix 
thoroughly. Add buttermilk, eggs, soda, and vanilla, Mix well. Pour into greas- 
ed jelly roll pan (15 10-inch), Bake at 400° for 20 minutes. 5 minutes before 
done, prepare icing. Combine margarine, cocoa, and milk in pan. Cook to 
boiling. Remove from heat. Add remaining ingredients and mix thoroughly. 
Spread on cake while hot. | 


CHOCOLATE REBEL BARS Alison Miller 
1 C. butter 2‘ C. flour 

2 C. brown sugar 1 tsp. soda 

2 eggs 1 tsp. salt 

2 tsp. vanilla 3 C. oatmeal 

FILLING: 

1 (12 0z.) bag chocolate chips ‘Ye tsp. salt 

1 can sweetened condensed milk = Melt and add 2 tsp. vanilla 

2 1. butter 


“VUE O 


Mix the first 8 ingredients together. Spread % of this mixture in a greased 
jelly roll pan. Spread filling over this and dot with remaining mixture. Bake 
at 350° for 25-30 minutes. Cool, cut into bars. Delicious - A family favorite. 
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CHOCOLATE CARAMEL BROWNIES Stacy Dekkers 


1 devils food cake mix 1 pkg. caramels 
¥s C. evaporated milk %s C. evaporated milk 
44 C. butter or margarine Ye pkg. chocolate chips 


Preheat oven to 350°. Mix together first 3 ingredients. Spread ‘2 in greased 
9x 13-inch pan. Bake 6 minutes. Melt caramels and ‘2 C. evaporated milk. 
Pour over top. Sprinkle chocolate chips on top. Add remaining cake mix. 
Bake 20 minutes. ‘‘A cheerful heart is like good medicine. ”’ 


CHOCOLATE PEANUT BARS Amanda Swenson 

1 C. margarine Ye C. chopped unsalied peanuts 

6 (1 0z.) squares Baker's semi 2 (8 0z.) pkgs. cream cheese 
sweet chocolate (softened) 

1 C. flake coconut 1 C. sugar 

1% C. graham cracker crumbs 1 tsp. vanilla 


Melt 34 C. margarine and 2 oz. chocolate squares. Stir in crumbs, coconut, 
and peanuts. Press into 13x 9-inch pan. Chill 30 minutes. Mix cream cheese, 
sugar, and vanilla until well blended. Spread over crust; chill 30 minutes. 
Melt remaining margarine and chocolate squares. Spread over cream cheese 
layer. Chill. Cut into squares. 4 dozen. 


CHOCOLATE MINT BARS Wanda Leiding 
44 stick oleo 1 well beaten egg 

1 tsp. cocoa 2 C. crushed graham crackers 

% C. powdered sugar 1 C. flaked coconut 

1 tsp. vanilla 

FILLING: 

Ye C. oleo (melted) 2 tsp. instant vanilla pudding 

21. creme de menthe 2 C. powdered sugar 


Melt oleo. Add next 6 ingredients. Pat in 9x 13-inch pan. Chill. Mix filling 
ingredients, beat well and spread on crust. Chill. Frost with 12 0z. chocolate 
chips and ‘2 C. oleo, melted together. Cut in squares before frosting is com- 
pletely set. Store in refrigerator. 


CHOCOLATE MINT BROWNIES Joy Johnson 


Valerie Omwig 


LAYER 1: 

1 C. sugar ‘k C. margarine 

4 beaten eggs 1 C. flour 

'h tsp. salt 1 can Hershey’s syrup 
1 tsp. vanilla Nuts 


Mix and pour in large jelly roll pan. Bake at 350° for 30 minutes and cool. 


LAYER 2: 

2 C. powdered sugar Ye tsp. peppermint extract 
% C. butter Green food coloring 

2 7. milk 


Mix and spread over cooled brownies. Refrigerate to set. 


LAYER'S: 
1 €. chocolate chips 6 T. margarine 


Melt chips and margarine. Pour over 2nd layer. Let coo! until set. 


CHOCOLATE OATMEAL BAR Joanne Soma 
1 C. brown sugar 1 C. oleo (soft) 
Ye C. white sugar 4 C. oatmeal 


Use a jelly roll pan. Mix and bake 10-12 minutes al 375°. Cool, top with 
1 large pkg. chocolate chips, melt and add 1 C. peanut butter. Spread on bars. gg 
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CHOCOLATE OATMEAL BARS Heidi Bulfer 


GRUST: 

1 C. margarine 2¥e C. Tour 

2 C. brown sugar 1 tsp. salt 

2 eggs (stir in) 3 C. quick oatmeal 
2 tsp. vanilla 1 tsp. soda 


1 (12 02.) pkg. chocolate chips 1 C. chopped nuts 
2 tsp. vanilla 1 can Eagle Brand condensed milk 
2 T. margarine th tsp. salt 


Mix ingredients for crust. Spread % of batter in greased 9x 13-inch pan. 
Melt margarine. Stir in remaining ingredients. Spread over crust. Put re- 
maining ‘4 of oatmeal batter, by spoonfuls, over top of the chocolate mix- 
ture. Bake at 350° for 25 minutes. Do not overbake! Cool, cut, and serve. 


DELICIOUS BARS Bobbie Jo & Nicole Snook 
Ye C. butter % C. powdered sugar 
1 C. flour 


Mix and pat into a 13x9-inch pan. Bake at 350° for 10 minutes. 


MIX: 

1 €. Eagle Brand milk Ye tsp. salt 

% C. crushed graham crackers Ye C. chocolate chips 
1 tsp. baking powder Y C. nuis 


Spread over first mixture. Bake for 20 minutes or until golden brown. 


FROSTING: 
% C. butter 2 T. milk 
44 C. powdered sugar 1 tsp. vanilla 


Spread over bars when cool. 
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DEEP DISH BROWNIES Lois Harbo 


“a C. Margarine or butter (melted) % C. unsweetened cocoa 


1% C. sugar ’ tsp. baking powder 

1% tsp. vanilla ‘%e tsp. salt 

3 eggs 1 C. peanut butter chips or 
% C. flour chocolate chips 


It can all be mixed with a spoon. Combine Margarine (or butter), sugar, and 
vanilla and mix well. Add eggs and beat well with spoon. Combine dry in- 
gredients with mixture until well mixed. Stir in chips. Spread in 8-inch square 
pan. Bake at 350° for 40 to 45 minutes. Cool. Allison loves chocolate! 


DREAM BARS Jonathan Meschke 
BASE: 
1 C. flour ‘a C. butter (softened) 


% C€. packed brown sugar 


Mix together until crumbly. Press into the bottom of ungreased 9x 9-inch 
pan. Bake at 350° for 15 minutes. 


TOPPING: 

2 eggs % tsp. Salt 

1 C. brown sugar 1 C. flaked coconut 
1 tsp. vanilla Ye C. chopped nuts 


‘2 tsp. baking powder 


Combine topping ingredients except coconut and nuts and mix. Beat at medium 
speed until thick and foamy. Add coconut and nuts. Pour over partially bak- 
ed crust. Bake 20-25 minutes at 350° or until golden brown. 


EASY COCOA BROWNIES Judy Willette 
2 C. sugar 1 C. shortening 

4 eggs % tsp. salt 

1‘ C. flour “3 C. cocoa 

1 tsp. vanilla 


Bake at 350° for 20 minutes. 
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DREAM BARS Sandy Nuss 


Yo C. margarine 1 tsp. vanilla 

Ye C. brown sugar 2 tsp. flour 

1 C. flour Ye isp. baking powder 
1 C. brown sugar 1% C. coconut 

2 eggs Yo €. nuts 


Mix the first three ingredients and press into 13x 9-inch pan. Bake at 350° 
for 10 minutes. Mix remaining ingredients, spread on the baked part and 
bake 25 minutes at 350° or until golden brown. 


FUDGE KRISPIES Theresa Ayers 
1 (12 02.) pkg. chcoolate chips 2 isp. vanilla 

Ye C. margarine 1 C. powdered sugar 

Ye C. light corn syrup 4 or 5 C. Rice Krispies 


Combine chips, margarine, and syrup in medium saucepan. Stir over low 
heat until melted. Remove from heat. Stir in vanilla and sugar. Add Rice 
Krispies and stir until well coated. Spread in buttered 13x9x 22-inch pan. 
Cool. 


GINGER CREAMS Tammy Nawrocki 
1 C. brown sugar 223 C.. flour 

44 C. shortening 1 isp. soda 

2 eggs . 1 tsp. ginger 

Ye C. molasses 1 tsp. cinnamon 

1 €. hot coffee Y tsp. salt 

FROSTING: 

2 C. powdered sugar Ye tsp. maple or vanilla extract 

% C. butter Hot coffee 


Mix above until a creamy consistency. Mix cookie ingredients all together. 
Drop by heaping teaspoonfuls onto a cookie sheet. Bake at 350° for 8-10 
minutes, Cool on paper towels and frost. A family favorite given fo me by 
my grandma (Alice Gehlen). 
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GRAM’S GINGER CREAMS Jan Teeslink 


1 C. sugar 2 C. flour 

1 C. margarine 2 tsp. soda 

Ye C. molasses 1 isp. ginger 

1 C. ‘‘hot’’ water ‘2 tsp. cloves (ground) 
3 eggs Ye tsp. cinnamon 


Mix all ingredients together in electric mixer. Grease 9 x 13-inch cookie pan. 
Pour in batter and bake in 350° oven for 30 to 35 minutes. Cool and add 
simple powdered sugar frosting. Cut into bars or Squares, 


EASY POWDERED SUGAR FROSTING: 
Ye C. butter or margarine 1 tsp. vanilla 
Ye C. cream cheese 3 C. powdered sugar 


Mix all together; frost cooled ginger creams. 


KISS BARS Sharon Fowler 
1% C. sugar 3 C. flour 

1 C. butier 2 tsp. baking powder 

2 eggs 1 Ig. bag chocolate Kisses 

2 tsp. vanilla 1 jar marshmallow cream 


Cream together the sugar and butter, add both eggs and vanilla. Blend in 
ail three cups of flour, the baking powder. Spread ‘% of the batter in a 
Jx 13-inch pan, place the marshmallow cream on top of batter, then put 
ihe chocolate Kisses on top of the marshmallow cream. opread the remain- 
ing mixture on top. Bake at 350° for 25-30 minutes. 


LEMON BARS Kristin Struss 
Ruby Bennett 

1 can lemon pie filling 1 angel food (1 step) cake mix 

FROSTING: 

1 sm. pkg. cream cheese 4 T. melted butter 


134 C. powdered sugar 


Mix pie filling and dry cake mix together for 2 minutes. Place in greased 
and floured 10 x 15-inch pan and bake 20 minutes at 350°. Cool and frost. 
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MRS. G’S LEMON BARS Sandy Krumwiede 


2 C. flour 4 eggs 

1 C. butter 6 T. lemon juice 

Ye C. powdered sugar 4 T. flour 

2 C. sugar 1 tsp. baking powder 


Mix the flour, butter, and powdered sugar well. Pat into a 9x 13-inch pan. 
Bake 20 minutes at 350° until slightly brown on the edges. Beat the remain- 
ing ingredients well and pour over the crust. Bake 20-25 minutes at 350°. 
Put % cup of powdered sugar in a sifter and sprinkle evenly over the bars 
while still warm. 


MAGIC BARS Sandy Nuss 
Ye C. margarine 1 (6 0z.) pkg. butterscotch chips 
1% C. graham cracker crumbs 1 C. coconut 


1 can Eagle Brand condensed milk ‘% C. chopped nuts 
1 (6 0z.) pkg. chocolate chips 


Preheat oven to 350°. Ina 13x 9-inch pan, melt margarine. Sprinkle crumbs 
over margarine and pat down. Pour half sweetened condensed milk evenly 
over crumbs. Top evenly with chocolate chips, butterscotch chips, coconut, 
and nuts. Pour rest of condensed milk over mixture. Bake 25 minutes or 
until lightly browned. The only bars my boys will eat. 
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NO-BAKE CORNFLAKE BARS Kathy Bernhardson 
1% C. white sugar 1% C. chunky peanut butter 

1% C. white Karo syrup 1 T. vanilla 

% C. butter 9 C. cornflakes 

TOPPING: 


1 C. chocolate chips 


Boil first 3 ingredients in large saucepan for 1 minute. Add rest in order 

given. Press into well buttered 10x 15-inch jelly roll pan. Melt 1 C. chocolate 

chips on top and spread to frost. Cut while warm. My kid’s favorite! 
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MOCHA BARS Kristin Struss 


6 eggs 1% C. flour 
1% C. sugar 44 C. hot water 
1‘ tsp. vanilla Pinch of salt 


2‘ tsp. baking powder 


FROSTING: 
1 egg yolk 1 T. water 
Ye C. butter Ground peanuts 


2 C,. powdered sugar 


Separate 6 eggs and save 1 yolk for frosting. Cream 5 yolks with sugar. 
Add vanilla, baking powder, pinch of salt, flour, and hot water. Beat egg 
whites stiff and fold into mixture. Bake at 350° for 15-20 minutes in greas- 
ed jelly roll pan. Blend frosting and spread on cooled bars. Sprinkle with 
ground peanuts. 


MOUNDS BARS Muriel Riegel 
‘kh C. shortening 3 eggs 
1% C. white sugar 3 T. cocoa 


Mix ingredients and bake in greased 9 x 13-inch pan at 325° for 10 minutes. 


TOP WITH: 
2 C. flaked coconut 1 can sweetened condensed milk 


Bake at 350° for 20 minutes. 
FROST WITH: 


3 T. butter 1 C. brown sugar 
3 T. milk 


Bring ingredients to a boil. Add %2 C. chocolate chips. When melted, spread 
over bars. 


-147- 


HUPO 














OATMEAL CARMELITAS Terry Bair 


1 C. flour 8 C. butter (melted) 

1 C. quick oatmeal 1 C. chocolate chips 

34 C. brown sugar Ye C. chopped walnuts 

‘te tsp. soda 44 C. caramel ice cream topping 
% tsp. salt 3 T. flour 


Combine flour, oatmeal, brown sugar, soda, and salt. Add melted butter and 
blend well to form crumbs. Press half of mixture into botfom of 9x 9-inch 
or 11x7-inch pan. Bake at 350° for 10 minutes. Sprinkle with chocolate 
chips and nuts. Blend caramel topping with flour and drizzle over chocolate 
chips and nuts to cover. Sprinkle with remaining crumbs. Continue baking 
15-20 minutes until golden. 


O’HENRY BARS Heidi Bulfer 
4 C. oatmeal 2 tsp. vanilla 

1 C. brown sugar 1 pkg. chocolate chips 

43 C. melted butter 1 C. peanut butter 


Yo C. white Karo syrup 


Mix together the first 5 ingredients. Press in a greased cake pan. Bake at 
375° for 12 minutes. Mix the chocolate chips with the peanut butter. Spread 
on top. Cut and serve. 


O’HENRY BARS Christina Schreiber 
1 C. sugar 1 bag chocolate chips 

1 C. Karo syrup 5-6 C. corn flakes 

1 C. peanut butter 2 tsp. peanut butter 


Melt in large pan sugar, syrup, and peanut butter; add corn flakes till all 
mixed together. Spread on cookie sheet and smooth flat. Leave set. Then 
melt chocolate chips and 2 tsp. peanut butter, spread over mixture on cookie 
sheet. Let cool, cut into squares. Ready to eat! Scrumptious Treat! 
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OATMEAL BARS Mary (Laven) Abel 


1% C. water 1% C. flour 

1 C. oatmeal 1 isp. soda 

2 Sticks butter (1 C.) % tsp. salt 

2 C. brown sugar 1 T. milk 

1 C. white sugar 1 egg yolk 

1 isp. cinnamon Coconut and nuts (optional) 
2 eggs 


Preheat oven to 350°. Combine 1% C. boiling water with oatmeal and 1 stick 
(2 C.) butter. Let cool. Then add 2 eggs, 1 C. brown sugar, 1 C. white 
Sugar, 1’ C. flour, 1 tsp. soda, % tsp. salt, and 1 isp. cinnamon. Blend 
well. Bake in 9x 13-inch greased and floured pan for 25 minutes. Combine 
reserve 1 C. brown sugar, 1 stick (‘2 C.) butter, 1 T. milk, and 1 egg yolk. 
Bring to boil for 1 minute. Remove from heat add 1C. coconut and/or nuts. 
Spread over cooled bars. 


PEANUT BARS Bev Laven 
1 C. Karo syrup 2 C. Rice Krispies 

1 C. sugar 1 can or 2 C. peanuts or mixed 

1 isp. vanilla nuts 

1 C. peanut butter 1 C. chocolate chips 

4 C. corn flakes 1 C. butterscotch chips 


Bring syrup and sugar to a boil then take off of burner and add peanut but- 
ter and vanilla. Mix well. Add cereals and nuts. You can substitute 2 C. 
of additional cereal instead of nuts. Pat into 11x 15-inch pan. Frost with 
melted chips. You can also substitute any cereal, especially any cereal that 
isn't Sugar coated. A delicious, healthy after school snack! 


PEANUT BUTTER BARS Jean Feeney 
‘e C. oleo 1 pkg. miniature marshmallows 
1 C. peanut butter 34 C. coconut 
2 C. butterscotch or chocolate ‘e C. nuts 
chips 


Melt together shortening, peanut butter, and chips. Cool slightly. Add coconut, 
nuts, and marshmallows. Stir together. Spread in 11x 16-inch buttered pan. 
Pat down flat. Cool and cut. 
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PEANUT BARS Ryan A. Wehner 


1% C. flour 2 T. butter or margarine 

%, tsp. salt 1 (12 0z.) can peanuts 

34 C. brown sugar Yo C. light corn syrup 

Ye C. soft margarine or butter 1 (6 0z.) pkg. butterscotch chips 


Mix flour, salt, brown sugar, and ‘2 C. butter. Press into ungreased 
9x 13-inch pan. Bake at 350° for 10 minutes. Remove pan from oven and 
spread nuts on top. Melt butterscotch pieces, corn syrup, and 2 T. butter 
over low heat. Pour over nuts. Return to oven for 10 minutes. Cool and cut. 


PEANUT BUTTER-UPS Deena Frerechs 
1 C. peanut butter 2 C. powdered sugar 
1 C. butter 1 C. chocolate chips 
2 C. graham cracker crumbs 2 1. shortening 
Yo C. finely chopped peanuts 
(optional) 


In 2 gt. mixing bow! or casserole, combine butter and peanut butter. 
Microwave on High for 112-2‘ minutes or until melted. Blend well, mix in 
crumbs, peanuts, and sugars until mixture is very stiff. Press into buttered 
12x8 or 13x9-inch pan. In small bowl, combine chips and shortening. 
Microwave at medium 2'2-4 minutes until chips are soft and shiney. Blend 
well. Drizzle over bars, spreading carefully. Cool before cutting. (Just like 
Reese’s peanut butter cups.) 


PEANUT BUTTER CUPS (No Bake) Kelly Moller 
1% C. brown sugar Yo C. melted margarine 
134 C. powdered sugar 1 C. chocolate chips 


1% C. peanut butter 


Use 9x 13-inch pan. Mix brown sugar, powdered sugar, peanut butter, and 
% C. melted butter. Spread in pan. Melt chocolate chips with % C. butter 
until smooth. Spread on sugar mixture. Chill to harden. Cut in squares. 
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REESE’S PEANUT BUTTER CUPS Jean Feeney 


2 C. graham cracker crumbs 1 C. peanut butter 
1 C. powdered sugar 34 stick of margarine 


Mix the above ingredients well and pat evenly in pan (9x 13-inch). Melt 16 
0Z. pkg. chocolate chips in double boiler or in the microwave oven. spread 
on top of peanut butter mixture. Place bars in refrigerator until] mixture is 
set. Cut in squares. 


“PHILLY” MARBLE SQUARES Deb Sumey 

Ye C. margarine 2 eggs 

34 C. water Ye C. sour cream 

1% (1 0Z.) Squares unsweetened 1 (8 0z.) pkg. cream cheese 
chocolate (softened) 

2 C. flour % C. sugar 

2 C. sugar 1 egg 

1 isp. baking soda 1 (6 02.) pkg. chocolate chips 

%> tsp. salt 


Combine margarine, water, and chocolate in saucepan; Dring to a boil. Remove 
from heat. Stir in combined flour, sugar, baking soda, and salt. Add eggs, 
and sour cream; mix well. Pour into greased and floured 15x 10-inch jelly 
roll pan. Combine cream cheese and sugar, mixing until well blended. Blend 
In egg. Spoon over chocolate batter. Cut through batter whith knife several 
limes for marble effect. Sprinkle with chocolate chips. Bake at 375° for 25-30 
minutes or until toothpick comes out clean. Makes approximately 2 dozen. 


KURT’S FAVORITE ““SCOTCH Denise Macziewski 
KRISPIE BARS” 


1 (12 02.) pkg. butterscotch chips 6 C. Rice Krispies 
1 C. peanut butter 


Melt butterscotch chips and peanut butter together. Stir until well blended. 

Remove from heat, stir in Rice Krispies. Put in 9x 13-inch pan. Refrigerate 

til hardened. (Keep in refrigerator, otherwise don’t Stay together good.) 
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RICE KRISPIE BARS Judy Willette 


% C. butter 6 C. Rice Krispies 
1 (10 0z.) pkg. marshmallows 


Melt butter and marshmallows over heat and mix well. Remove from stove, 
add Rice Krispies. Stir well. Put in greased pan. 


SALTED NUT ROLL BARS Corrine Lux 
Budd Secretary 1978-92 

1 yellow cake mix Yo C. corn syrup 

44 C. oleo (melted) 1 tsp. vanilla 

1 egg 2 C. peanuts (not the red skins) 

3 C. miniature marshmallows 2 C. Rice Krispies 

1 (12 0z.) pkg. peanut butter 

chips 


In bow!, combine cake mix, ¥2 C. oleo, and egg. Press into 9x 13-inch pan. 
Bake in 350° oven for 10 to 12 minutes. Sprinkle miniature marshmallows 
over baked layer. Return to oven for about 3 minutes. In small saucepan, 
melt peanut butter chips, corn syrup, ‘2 C. oleo, and vanilla. Add peanuts 
and Rice Krispies. Spread mixture over marshmallows. Chill briefly. Cut into 
bars. Freezes well if you can keep them on hand. 


7 LAYER BARS Susie Lenort 
1 stick margarine (‘% C.) 1 C. chocolate chips 

1 tsp. vanilla 1 €. butterscotch chips 

1 C. graham cracker crumbs 1 can sweetened condensed milk 

1 C. coconut 1 C. chopped nuts (opt.) 


Ina9x13-inch pan, melt butter. Add 1 tsp. vanilla and mix. Sprinkle on 
remaining ingredients in order given, by layer. (Dribble milk over mixture. ) 
Bake at 350° for 30 minutes. 
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SCOTCHEROOS Randa Simpson 


1 C. It. Karo syrup 1 C. white sugar 
1 C. peanut butter (creamy) /-8 C. Rice Krispies 
1 (12 02.) bag semi-sweet chips 


Melt sugar and Karo syrup in microwave until Sugar is dissolved. (Hint, use 
a large bowl.) Add peanut butter and mix. Pour in Rice Krispies 1 cup at 
a time and mix in between. Press into a 9x 13-inch pan. Melt chips in 
microwave and frost. A neighborhood favorite. 


SIX-LAYER BARS Michelle McMillan 
1 ©, graham cracker crumbs 1 €. chocolate chips 

Ye C. butter (melted) ’e C. butterscotch chips 

1 C. coconut Ye C. M&M’s 

1 C. chopped nuts 1 can condensed milk 


Heat oven to 350° for 25-30 minutes. Mix graham cracker crumbs and melted 
butter. Pat into the bottom of a 9x 13-inch pan. Spread coconut, nuis, 
chocolate chips, butterscotch chips, and M&M’s so that the graham cracker 
crumbs are covered. Pour the can of condensed milk over the whole pan. 
Bake in the oven. 


SPECIAL K BARS Paula Fordice, Sarah Rodgers, 
Rhonda Hall, Karen Fiala 


1 C. white sugar 6 
1 C. white syrup 1 
1% G. creamy peanut butter 1 


C. Special K cereal 
(6 0z.) pkg. butterscotch chips 
(6 0z.) pkg. chocolate chips 


Cook sugar and syrup to a good boil. Stir. Remove from heat. add peanut 
butter. Stir till melted into syrup mixture. Pour over cereal. Mix well. Press 
into a 9x 13-inch pan. Melt butterscotch chips and chocolate Chips. Pour 
over mixture in pan. Cool and cut into bars. Sarah brought these to Grand- 
parent’s Day at Budd School. They’re her favorite! 
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TRIPLE CHOCOLATE BARS Edie Boergerhoff 


1 (3-4 0z.) pkg. chocolate instant 1 tsp. vanilla 
pudding (sizes vary somewhat) 1 box chocolate cake mix 
2 C. milk 1 (6 0z.) pkg. chocolate chips 


Follow directions on box to make the pudding. Add 1 tsp. vanilla. Let stand 
until] pudding begins to set. Add dry cake mix to pudding. Spread this into 
a 9x 13-inch greased, dusted with cocoa pan. Spread chocolate chips over 
the top. Bake at 350° for 35-40 minutes. Pudding keeps it somewhat moist, 
so don’t overbake. If you’re a chocolate-lover, you should like this! 


TURTLE BAR COOKIES Bobbie Jo Snook 
2 C. flour 2 1. margarine 

7/3 C. powdered sugar 1 T. milk 

34 C. margarine (softened) #/ C. pecans 

1 tsp. vanilla 2 C. M&M’s 


34 soft caramels 


Mix until crumbly. Press into 10x 15-inch pan. Bake at 325° for 25-30 
minutes until golden brown. Melt 34 soft caramels, 2 T. margarine, and 1 
T. milk. Spread over crust. Sprinkle with % C. pecans and % C. plain M&M’s. 
Press into caramel. Cool 3 hours. 


Stix year old Bobby was asked what he did to celebrate his birthday. He pro- 
udly recited, “I had ice cream, cake, candy, milk, and threw up.” 
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Casseroles 


My Favorite Recipes in this section are: 


RECIPE PAGE # 
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TO REMOVE STAINS FROM WASHABLES 


SCORCH 

Wash with detergent and bleach safe for fabric. On heavier scorching, cover Stain 
with cloth dampened with hydrogen peroxide. Cover this with dry cloth and press 
with hot iron. Rinse well. (CAUTION: Severe scorching cannot be removed because 
of fabric damage.) 


SOFT DRINKS 
Sponge immediately with cold water and alcohol. Heat and detergent may set stain. 


TEA 


Sponge or soak with cold water as soon as possible. Wash using detergent and 
bleach safe for fabric. 


COFFEE AMOUNTS 


Cups Coffee Amount 
100 4-42 C. 

a) 3%4-3'2 C. 

60 2\/2-25/4 C. 

40 134 C. 

30 1% C. 

24 1-1 1/8 C. 


HELPFUL HINTS FOR GAS GRILLS 


1. If you have a double burner grill: Any type roast, put on the grill, only light 
one side of the grill and place the meat on the opposite side of the heat. You 
will be indirect cooking this. 

2. | use a meat thermometer to desired taste. 

3. To help keep meats juicy, try taking a roast and smearing the entire piece 
of meat with yellow mustard. It will keep your roast very juicy. Indirect cook as 
explained in #1. 


HELPFUL HINTS 


Here is a surefire never-fail method of removing wood ticks. Dip a clean broom 
straw or a toothpick in turpentine and touch the back of the tick, making sure 
it gets wet. The tick will die instantly, the jaws will relax and release. Ticks are 
highly poisonous and must be removed at once. 
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—HAMBURGER CASSEROLES— 


BAKED BEANS Kariline Moore 
Ye C. BBQ sauce ‘2 isp. liquid smoke 

‘4 C. sorghum or molasses 1 isp. Worcestershire sauce 

2 C. brown sugar 1 Ib. hamburger 

3 tsp. vinegar 2 (53 0z.) cans pork & beans 


1 isp. mustard 


Combine and stir. Add sauce to 1 Ib. browned hamburger and beans (pork 
& beans). Bake at 350° for 1 hour. 


BAKED BEAN HOT DISH Doris & Lisa Karas 
1 Ib. bacon (cut in small pieces) 2 cans Pork & Beans 

3 Ibs. hamburger 1 T. mustard 

1 onion 2 T. molasses 

1 isp. salt 1 T. vinegar 

‘e tSp. pepper Ye C. ketchup 

2 cans kidney beans 4 C. brown sugar 


2 can lima beans 


Fry the bacon, hamburger, and onion: drain. Add rest of ingredients and 
bake at 350° for 1 hour. This is a large batch. 


BEEF ‘N BARLEY HOT DISH Colene Turner 
1 Ib. lean ground beef 1 C. carrots (sliced) 

1 onion (sliced or diced) Ye C. barley 

1 pt. tomato juice 1 tsp. salt 

1 C. water Pepper to taste 


Brown beef and onion. Drain well. In casserole dish combine beef, onion 

mixture, carrots, barley, salt and pepper, tomato juice, and water. Bake at 

329° for 2% hours. Check during baking time to see if more liquid is need. 

Serve with salad and roll for a hearty meal! *Good filler-upper on a cold night. 
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BEAN SPROUTS Mrs. Judy Miller 


21. oll Yo C. water 
1 Ib. beef (chuck or round), cut 2 1. soy sauce 

in thin strips 1 (4 0z.) can sliced mushrooms 
Ye C. sliced onion 1 (16 0z.) can French style green 
1 C. sliced celery beans (drained) 
1 T. cornstarch 1 (16 02.) can bean sprouts 
Ye tsp. salt (drained) 


In a large skillet, heat oil. Add meat and stir-fry over high heat until brown. 
Push meat fo one side and add onion and celery. Saute until celery is tender- 
crisp, stirring frequently. Combine cornstarch, salt, water, and soy sauce; 
add to skillet with mushrooms and their liquid. Cook, stirring constantly, 
until mixture thickens. Add green beans and bean sprouts; heat through. 
Serve with chow mein noodles and season with soy sauce if desired. Makes 
five 1-cup servings. 


CALIFORNIA CASSEROLE Drusilla Egeness 
1 (16 or 20 0z.) pkg. California 1 smal] jar Cheez Whiz 

blend vegetables 44 C. Minute rice 
1 can cream of mushroom or 1 small can mushrooms 

celery soup 


Blend all together then bake at 350° for 1 hour. 


CHEESE SPAGHETTI IN BROWNED BUTTER Judy Lohrenz 


1 sm. box thin spaghetti 1 sm. pkg. shredded Parmesan 
Y |b. butter cheese 


Boil spaghetti as directed. In separate skillet brown the butter. Drain noodles 
and add to butter, turning off heat to butter. Mix well. When dishing up on 
plates, layer the noodles and cheese to enhance the flavor of the spaghetti. 
This serves 2 or 3. This is a great pasta for those not wanting a spaghetti 
with sauce. It is tasty served with a salad and garlic bread. 
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CURLY ITALIAN HOT DISH Savannah Iverson 


1 Dox spiral noodles 1 small onion (chopped) 
1 Ib. hamburger % C. water 
1 can Campbells Italian tomato 

Soup 


Cook noodles as per box directions, brown and drain hamburger and onions. 
Combine noodles, hamburger, onions, soup, and water. Place in casserole 
and bake at 350° for a ‘ hour. Great quick meal for kids when served with 
a vegetable. 


CHEESEBURGER HOT DISH Randa Simpson 
1 Ib. Drowned hamburger 1 small box elbow macaroni 
1 sm. onion (chopped) 1 can cheddar cheese soup 


4 oz. cheddar cheese (shredded) Ye tsp. garlic salt 
1 tsp. basil 


Put soup, cheddar cheese, onion, basil, and garlic salt in casserole dish. 
Microwave 5 minutes. Add browned hamburger and cooked macaroni, bake 
at 350° for 30-45 minutes. *A family favorite. 


CHEESY-TOMATO CASSEROLE Susan Naumann 

1 Ib. hamburger | 1 can Zesty tomato soup 

Ye onion (chopped) 1 can cheddar cheese soup 

1 pkg. noodles 1 sm. pkg. shredded cheddar 
cheese 


Brown hamburger with onion. Cook noodles. Drain noodles and hamburger 
and mix together in a baking dish. Pour both soups over noodles and mix 
until thoroughly blended. Spread cheese on top of casserole. Bake at 350° 
for 30 minutes or until cheese is bubbly. 
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CHEESY BEEF CASSEROLE Douglas Richards 


1 Ib. ground round steak 1 C. grated American cheese 
Ye large onion (diced) 1 can tomato soup 
1 large pkg. noodles Ye can water 


Brown onion and hamburger together. Cook noodles according to directions. 
Put into buttered casserole dish noodles, meat, and cheese in layers. Add 
tomato soup and ‘% can water mixed together. Bake 1 hour at 350°. 


CHOW MEIN Deborah Schultz 
%, C. butter 1 tsp. salt 
2 C. chow mein meat or ground Dash pepper 
beef 1% C. hot water 
1 medium onion (chopped) 1 can mixed Chinese vegetables 


2 C. diced celery 


THICKENING AND FLAVORINGS: 
2 1. cold water 1 T. soy sauce 
2 T. cornstarch 1 tsp. sugar 


Meli butter in skillet, add onion and cook for 3 minutes. Add celery, sait, 
pepper, and hot water. Cover and cook for 5 minutes. Add mixed Chinese 
vegetables and meat (which has been precooked). Mix thoroughly and cook 
9 minutes. Combine thickening and flavoring ingredients; add to meat mix- 
ture. Stir lightly and cook 1 minute. Serve with rice and chop suey noodles. 
4 servings. 


COLOSSAL CHEESEBURGER Lisa Ellingson 

1% Ibs. ground beef %e-1 tsp. chill powder 

%e C. chopped onion 1 (8 0z.) can tomato sauce 

Ye tsp. salt 2 cans crescent rolls 

%, tsp. pepper 1 C. (4 0z.) cheddar cheese 
(grated) 


Preheat oven to 375°. Grease a 13x 9-inch pan. Brown meat and onion, drain. 
otir in salt, pepper, chili powder, and tomato sauce. Simmer while prepar- 
ing crust. Use half of crescent roll dough on bottom of pan. Cover with meat 
mixture and then cheese. Place rest of dough on top making sure seams 
are pinched together. Brush with milk and sprinkle with sesame seeds. Bake 
20-25 minutes until brown. 
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DUANE’S SIMPLE AND EASY STROGANOFF Chelsie Lager 


1% |b. round steak 1 (14% 02.) can of beef gravy 
Butter (enough to brown steak) 2 heaping T. sour cream 
1 (4 0z.) can button mushrooms Kitchen Bouquet 


1 (10% oz.) can cream of 

mushroom soup 
Cut meat into very thin strips. Brown in butter. Do not salt. Add mushrooms, 
gravy, soup, and sour cream. Add enough Kitchen Bouquet to restore color. 
simmer 2% hours or until tender. Serve on rice, toast or egg noodles. 
EASY CHEESY HOT DISH Marilyn Schultze 
1 C. minute rice (uncooked) 1-1% Ibs. hamburger 
1 €. chopped celery ‘e C. onion 
1 Can cream of mushroom soup -1 (20 02.) pkg. frozen vegetables 
1 can cream of chicken soup (cauliflower, carrots, 
1 Ib. grated mild cheddar cheese broccoli) 


Brown, drain, and season hamburger and onion. Mix rice, celery, soups, 
frozen vegetables, and hamburger together. Place in 9x 13-inch pan. Bake 
at 350° for 40-45 minutes, covered. Take off cover, add 1 Ib. grated cheese 
and bake another 40-45 minutes (until bubbly). Do not add any liquid, the 
frozen veggies provide it. 


ENCHILADA CASSEROLE Stacy Dekkers 
1 Ib. ground beef 1 T. chili powder 

Onion (to taste) 1 (8 0z.) can tomato sauce 

1 minced garlic 4 corn tortillas 

‘Ye tsp. salt ‘2 |b. shredded sharp cheddar 


‘4 tsp. pepper 


Preheat oven to 350°. Brown ground beef, onion, and garlic together. Drain. 
Add seasonings and tomato sauce. Simmer 10 minutes. In 2 qt. dish alter- 
nate meat sauce, tortillas, and cheese in that order. (May want to cut tor- 
tillas in fourths.) Cover and bake 20-25 minutes. Top with sour cream and 
Salsa. Serves 4. 
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FAVORITE HOT DISH Valerie Omwig 


1 Ib. ground beef Ye C. tomato soup 
1 C. chopped onion 1 sm. bottle stuffed olives (sliced) 
2 C. cut up celery 1 (8 0z.) pkg. wide noodles 


2 cans cream of chicken soup 


Brown meat, celery, and onions. Mix in the soups. Cook noodles. Drain and 
mix lightly with other ingredients. Bake in moderate oven for 25 minutes. 
Put sliced olives on top and pour olive juice over all and bake another 15 
minutes. 


FETTUCINI PRIMAVERA Mary Draper 
21. butter 1 C. thinly sliced mushrooms 
2 1. olive oil 3% |b. fettucini 
2 green onions (minced including 1 C. whipping cream 
tops) 2 T. minced fresh basil 
1 clove garlic (crushed) 1% isp. salt 
1 med. carrot (cut into fine discs) % tsp. pepper 
%» C. finely diced sweet red Ye C. grated Parmesan 
pepper %4-¥3 C. dry white wine 


1 C. finely diced zucchini 


Combine butter, oil, green onions, garlic, and carrots in microwave-safe 2% 
qt. casserole. Cover with lid and microwave on High (100% power) for 4 
minutes stirring at half time. (Using stove top, this mixture can be sauteed 
on low heat.) Add red and green peppers, zucchini, and mushrooms; ar- 
ranging mushrooms in center. Cover and microwave on High (100% power) 
2%4-3%4 minutes, until vegetables are barely tender. Meanwhile, cook fet- 
tucini according to package directions. Add cream to microwave mixture. 
Cover and microwave on High (100% power) 2%4-3'4 minutes, until cream 
is hot, noi boiling. Stir in basil, salt and pepper. Add vegetable mixture to 
cooked fettucini and toss well. Add cheese and toss again. Serve at once. 
Makes 6 servings. 


- far 


FRENCH FRY HOT DISH Cindi O’Sell 


French fries 1 can cream of chicken soup 


1 Ib. hamburger 1 can cream of mushroom soup 
1 can cream style corn 


Brown hamburger. Add the creamed corn and soups (don’t add water to 
soups). Put French fries in bottom of a casserole dish. Then pour the mix- 
ture over the top of the French fries. Put a few French fries on top. Bake 
1% hours at 350°. 


GREEN BEAN HOT DISH Jody McCartney 
1 Ib. hamburger 2 cans tomato soup 
2 C. French-style green beans Mashed potatoes 

(drained) 1 can water 


Brown hamburger and drain. Add green beans and soup to hamburger plus 
water. Bake for ‘-34 hour. Top with mashed potatoes. Bake 20 minutes 
longer. 


GRANDMA’S RICE HOT DISH Teresa Wojtanowicz 
1 lb. browned ground beef 2% C. instant rice 
1 medium onion 3 Ig. carrots (sliced and peeled) 
1 C. chopped celery or 1 (1 Ib.) bag frozen sliced 
Ye C. green pepper (chopped) Carrots 

(optional) *2 cans cream of mushroom Soup 
2 C. water 


Brown beef and onions; drain and spread over bottom of 9x 13-inch pan. 
Layer rice, celery, carrots, and green peppers. Mix water and soup together, 
pour over layered ingredients. Cover and bake 1 hour at 375°. Turn down 
fo 350° and uncover, bake % hour more. *Can use tomato soup instead 
of cream soup, for more of a Spanish rice taste. 
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GROUND BEEF-VEGETABLE CASSEROLE June Teeslink 


1 Ib. ground beef 1 can either green beans or 

1 pkg. onion soup mix sliced carrots (optional) 

1 onion (medium) sliced thinly 1 pkg. tater tots 

1 can creamed corn 1 C. shredded cheddar cheese 


1 can cream of mushroom soup 


In casserole, or better yet, small Dutch oven, brown hamburger, add onion 
soup mix. Remove from heat and layer on hamburger: 


1 thinly sliced onion 34-1 pkg. Tater tots 

1 can green beans or sliced 1 can cream of mushroom soup 
carrots (well drained) 1 C. or less grated cheddar 

1 can creamed style corn cheese 


Bake in 325° oven % hour to 45 minutes. Serves four to six people. 


HAMBURGER RICE CASSEROLE Bonnie Fenner 
1 Ib. ground beef 1 can cream of chicken soup 

1 chopped onion 1 can chicken with rice soup 

1 C. chopped celery 3 T. soy sauce 

2 C. water 1% T. Worcestershire sauce 


Yo C. dry instant rice 


Brown meat and onion. Mix in the remaining ingredients. Bake 1% hours 
covered af 350°. Stir occasionally. 


HAMBURGER-CROUTON CASSEROLE Cheri Drever 
2 Ibs. hamburger 1 can cream of chicken soup 

1 box croutons 1 can cream of mushroom soup 

1 C. milk 1 can cream of celery soup 


Grated cheese 


Place browned and drained hamburger in bottom of 9x 12-inch pan. Sprinkle 
with croutons, save some for topping. Mix soups, with milk. Pour over all. 
Top with remaining croutons. Cover with foil. Bake at 350° for 45 minutes. 
sprinkle with cheese near end of baking time and leave foil off. 
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HAMBURGER PIE Katie Guerdet 


1 Ib. ground meat 3 medium potatoes (peeled and 
Ye €. chopped onion quartered) 
1 (16 0z.) can cut green beans 1 beaten egg 
(drained) Milk 
1 (1054 0z.) can condensed Ye C. shredded American cheese 
tomato soup 


In a large skillet cook ground beef and onion till meat is browned and onion 
is tender; drain off fat. Stir in beans, soup, 4 C, water, 3% tsp. salt, and 
1/8 tsp. pepper. Turn mixture into a 1% quart Casserole. In a covered pan 
Cook potatoes in boiling salted water about 20 minutes or just till tender, 
drain. Mash while hot, stir in egg. Add enough milk to make potatoes fluffy, 
yet slightly stiff. Season with salt and pepper. Drop potatoes in mounds on 
top of meat mixture. Sprinkle with cheese. Bake uncovered in a 350° oven 
for 25-30 minutes or till heated through. 4-6 servings. 


HEARTY BEEF ‘N POTATO CASSEROLE Elaine Stewart 
4 C. frozen potato rounds 1 can cream of celery soup 
1 1b. ground beef % C. milk 
1 (10 02.) pkg. frozen broccoli 1 C. shredded cheddar cheese 
(thawed) % tsp. garlic powder 
1 (2.8 02.) can French fried 1/8 tsp. black pepper 
onions 


Place potatoes on bottom and up sides of 8x 12-inch caserole. Bake, un- 
covered, at 400° for 10 minutes. Brown beef in large chunks; drain. Place 
broccoli, beef, 2 can of onions in potato shell. Combine soup, milk, ‘2 C. 
cheese and seasonings. Pour over beef mixture. Bake, covered, at 400° for 
20 minutes. Top with remaining onions and cheese. Bake uncovered 2-3 
minutes longer. 


An encouraging word is more precious than refined gold. 
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HAMBURGER POCKETS AND SALAD Corrine Lux 
Budd Secretary 1978-92 


1 pkg. (8) crescent rolls Any or all of these can be used: 


1-1% Ibs. hamburger or can use lettuce, onion, radishes, 
ground turkey tomatoes, cucumber, broccoli, 

Ye C. mild picante sauce or cauliflower 

1 C. shredded cheddar cheese Western dressing or your favorite 

Ye C. chopped onion sour cream 


Picanie sauce 
Shredded cheddar cheese 


Brown hamburger and onion, add picante sauce and cheese. Stir till melted. 
Set aside to cool a little. Spray cookie sheet and open rolls. Leave 2 triangles 
together and place on cookie sheet. Spread into a rectangle about 10-12 in- 
ches by 5-6 inches. Package makes four. Place % of meat mixture on half 
of the rectangle and fold over and press down the edges. Bake in 375° oven 
until light brown, about 15 minutes. Place the pocket immediately on in- 
dividuals place and each on can put on what salad ingredients they want 
and top with picante sauce, dressing, and sour cream to each one’s likes 
and top with more cheddar cheese. | freeze the left over pockets and wrap 
in foil and warm up another time. 


TASTY HAMBURGER HOTDISH Paula Fordice 
1 Ib. lean hamburger 1 (14 0z.) can stewed tomatoes 

1 (7 0z.) box Creameties noodles 1 can tomato soup 

1 med. onion (chopped) 1 can sliced mushrooms (opt.) 

Ye C. celery (chopped) Ye |b. crisp, crumbled bacon 

1 tsp. salt (opt.) 


Ye C. cheddar cheese (opt.) 


Brown hamburger. Add celery and onion (well chopped) and continue to 
brown. Cook noodles as directed and drain. Mix hamburger with noodles. 
Add siewed tomatoes, tomato soup, and mushrooms. Place all in oven 
casserole. Sprinkle top with cheese and bacon. Bake in 325° preheated oven 
for half an hour. Serves 6 to 8 people. Complete with garlic toast and tossed 
salad. 
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ITALIAN SPAGHETTI SAUCE Charlotte Murphy 


1 Ig. can tomato paste 1 sm. can mushrooms 
1 jar canned tomatoes 1 pkg. spaghetti sauce mix 
1 can tomato soup 1% cans water 


Boil and simmer above ingredients about 3 to 4 hours. Put in (io taste) red 


pepper seeds, oregano, and Italian seasonings. = 
ITALIAN SPAGHETTI Mrs, Judy Miller 
MEAT BALLS: 

1 Ib. ground beef 1 tsp. salt 

1 onion ‘4-tsp. pepper 

1 egg Dash of nutmeg 

Ye tsp. parsley 1 tsp. Parmesan cheese 


1 clove garlic (minced) 


SAUCE INGREDIENTS: 


2 cans tomato puree 1 tsp. parsley 
1 C. tomaio paste 1 small onion (cut fine) 
1 large can tomatoes (crushed) Salt to taste 


1 or 2 cloves garlic (minced) 


For meat balls, mix all ingredients and shape into balls, brown Slowly in oil. 
For sauce, in a good sized saucepan put all sauce ingredients. Rinse out 
all cans with water. A little water will not harm the mixture! Do not cover 
the pan as the sauce cooks. Crush the tomatoes with your hand or use a 
blender so they aren’t whole. Let sauce come to a slow boil. Put meat balls 
and juice from frying them into the sauce and simmer gently for 4 to 5 hours, 
Stirring now and then. *This recipe comes from a dear Italian friend and 
in the Miller home, it is the BEST! 
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LASAGNA Melissa Ackerman 


Ye pkg. noodles %q isp. garlic powder 

1 Ib. hamburger % tsp. pepper 

1 medium onion 2 (15 oz.) cans tomato sauce 
1 tsp. Italian seasoning 4 C. mozzarella cheese 

1 tsp. salt 


Cook noodles. Brown hamburger and onion. Drain. Add seasonings and tomato 
sauce. Simmer 20 minutes. Layer noodles, sauce, and cheese. Bake 30 
minutes at 350°. Let stand 10 minutes before serving. 


ONE STEP LASAGNA Sandy Nuss 
1 Ib. ground beef 1 (12 0z.) carton cottage cheese 
1 chopped onion 1 egg 
Ye tsp. garlic 8 uncooked lasagna noodles 
1 (32 0z.) jar Ragu spaghetti 6 ozs. mozzarella cheese 
Sauce ¥s C, Parmesan cheese 
34 C. water 


Brown ground beef and onion. Stir in spaghetti sauce, water, and garlic. 
Set aside. In small bowl, combine cottage cheese and egg. In ungreased 
13x 9-inch pan; layer 4 lasagna noodles, half the meat sauce, half the cot- 
tage cheese mixture and 3 ozs. of mozzarella. Repeat layers with 4 addi- 
tional lasagna noodles, remaining meat sauce, remaining cottage cheese and 
mozzarella. Sprinkle with Parmesan. Cover with foil. Bake 30 minutes. Un- 
cover and bake 30 minutes more. Let stand 10 minutes before serving. 


QUICK SKILLET LASAGNA Lori Tesdahl 
1 lb. ground beef 3 C. water 

1 small chopped onion 2 tsp. oregano or lialian seasoning 
1 tsp. garlic salt 4 ozs. curly egg noodles 

1/8 tsp. pepper Yo €. cottage cheese 


2 C. tomato sauce (or 15 0z. can) 8 0z. pkg. shredded mozzarella 


Brown ground beef. Drain fat. Add onion, seasonings, tomato sauce, and 
water. Bring to a boil and stir in noodles. Reduce heat and simmer until noodles 
are tender. Appoximately 20 minutes. Remove from heat, add cottage cheese 
and mozzarella. *A busy mom’s favorite. 
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LASAGNA Christopher Staebler 


1 Ib. hamburger 1/8 tsp. chili powder 
44 C. water ‘4 isp. oregano 

2 T. onion % tsp. garlic salt 

1 can tomato soup 3 1, brown sugar 

1 (6 0z.) can tomato soup Noodles 

1/8 tsp. pepper Velveeta cheese 


Brown your hamburger and drain. Then add remaining ingredients, cook over 
stove, being sure all ingredients are mixed well. Add the brown sugar last 
as this scorches easily. Cook 1 |b. box of lasagna noodles, then drain. Layer 
your ingredients in a cake pan starting with noodles, sauce, cheese. Repeat 
layers until all noodles are used up, finishing with noodles on top. You can 
place a few slices of cheese on top, if you like, this is optional. Bake for 
Ye hour at 400°. 


MY FAMILY’S FAVORITE MANICOTTI Coleen Anderson 
Joshua’s mom 

2 lbs. hamburger 44 C. Miracle Whip 

1 (12 02.) carton cottage cheese 1 (16 0z.) jar spaghetti sauce 

1 tsp. oregano Mozzarella cheese 

44 tsp. garlic salt Manicotti shells 


Brown hamburger. Mix with cottage cheese. seasonings, and Miracle Whip 
and heat for about 5 minutes. Cook manicotti Shells; stuff with meat mix- 
ture. Place in greased 9 x 13-inch pan. Pour spaghetti sauce over shells and 
add grated cheese. Cover with foil. Bake at 350° for 50 minutes. Uncover 
and bake an additional 10 minutes. 


‘Tm drawing a picture of God,” said Betsy. Her teacher said, “But nobody 
knows how God looks.” “They will in a minute when I get this done!” 
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MANICOTTI Jeri Jo Schaitel (Mortensen) 


8 manicotti shells 1 T. dried basil (crushed) 
1 Ib. ground beef 2 beaten eggs 

2 (6 oz.) cans tomato paste 3 C. ricotta cheese 

Ye C. chopped onion 34 C. grated Parmesan 

¥s C. snipped parsley salt & pepper . 


1 Ig. clove garlic or garlic powder 


Cook manicotti shells according to package directions. Cook ground beef 
till brown; drain fat. Stir in water, tomato paste, onion, ‘% of the parsley, 
garlic, basil, salt and pepper. Bring mix to boil, reduce heat. Simmer, un- 
covered, for 15 minutes, stirring occasionally. In bowl combine eggs, ricot- 
ta, Parmesan, salt and pepper, and remaining parsley. Stuff cooked manicotti 
mix into a 13x 9-inch baking dish. Arrange stuffed manicotte in baking dish. 
Bake uncovered in 350° oven for 40-45 minutes or til heated through. Let 
stand 10 minutes. 


MICROWAVE MEXICAN MANICOTTI Dorothy Tanquist 
% Ib. ground beef 8 oz. taco sauce \\ 

1 C. refried beans 4 oz. sour cream / 

1 tsp. dried oregano %, C. green onion (chopped) 

Ye tsp. ground cumin % C. sliced ripe olives 

8 manicotti shells Y2 C,. shredded Monterey Jack 

1% C. water cheese 


‘ 


Combine ground beef, beans, oregano, and cumin. Mix well. Fill uncooked 
manicoiti shells with beef mixture. Arrange in a 10x 6x 2-inch baking dish. 
Combine water and taco sauce and pour over shells. Cover with vented plastic 
wrap and microwave on High for 10 minutes, giving the dish a half-turn once. 
Turn shells over. Microwave on Medium 17-19 minutes until pasta is tender, 
giving the dish a half-turn once. Combine dairy sour cream, green onion, 
and olives. Spoon down center of casserole. Top with cheese. Microwave, 
uncovered, on High 2-3 minutes until cheese melts. 


\ 
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MEXICAN STUFFED SHELLS Paula Gellert 


12 pasta jumbo shells ‘be C. water 

(cooked & drained) 1 (8 0z.) can tomato sauce 
1 Ib. ground beef 1 (4 0z.) can chopped green 
1 (12 02.) jar medium or mild chilies 

picanie sauce 1 C. shredded Monterey Jack 


Brown beef and drain. Combine picante sauce, water, tomato Sauce; stir 
‘e into ground beef along with chilies, % cup cheese. Mix well. Pour 1% 
of remaining sauce into bottom of 8x 12-inch baking dish. Stuff cooked shells 
with mixture. Arrange in baking dish. Pour remaining sauce over shells. Bake, 
covered, at 350° for 30 minutes. Top with remaining cheese. Bake, un- 
covered, 5 minutes longer. *A family favorite! 


PARTY MEATBALLS Charlotte Teaser 
1 Ib. ground beef 1 tsp. salt 

‘zs C. bread crumbs % tsp. pepper 

1 T. minced onion 1 tsp. Worcestershire sauce 

Ym C. milk 1 (10 0Z.) jar grape jelly 

1 egg 1 (12 02.) bottle chili sauce 

1 T. minced parsley Rice 


Mix ground beef with bread crumbs, onion, milk, egg, parsley, salt, pep- 
per, and Worcestershire sauce. Form into balls. Brown in hot oil or microwave 
on High for 5 minutes. Melt grape jelly and chili sauce in a Saucepan. Mix 
well and add meatballs. Simmer for 5 minutes. Serve over hot, cooked rice. 
The effect is sweet-sour and kids love it. 


“I like eggs for breakfast because they have yellow in them?” 
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POTATO PAN-BURGER Deborah Schultz 


1% lbs. ground beef 1% C. water 

Yo C. chopped onions % C. butter 

% C. flour 1% tsp. salt 

1 T. catsup Ye C. milk 

34 C. beef broth 8 servings of instant potato flakes 
Ye tsp. salt 2 eggs 

% tsp. pepper 1 C. flour 

1 can cream of mushroom soup 2 tsp. baking powder 


1 C. sour cream 


Brown ground beef with chopped onions in large skillet. Drain. Blend in % 
C. flour and catsup. Add beef broth, ‘2 tsp. salt, and pepper. Bring to a 
boil, stirring constantly. Stir in cream of mushroom soup and 1 C. sour cream. 
Reheat. 


POTATO PUFF TOPPING: 

Heat water, butter, and 1‘ tsp. salt to boiling in saucepan. Remove from 
heat. Add milk. Stir in instant potato flakes. Whip lightly with fork. Add 2 
unbeaten eggs, beating well after each. Stir in 1 C. flour and baking powder. 
Beat well. Spoon potato topping by teaspoonfuls over meat mixture. Bake 
at 425° for 25 to 30 minutes until golden brown. Serves 8-10. 


PEDRO’S SPECIAL Sandy Krumwiede 
1 Ib. ground beef % tsp. oregano 
1 chopped onion 2 of more tsp. chili powder 
1 clove garlic (minced) 1 bag Fritos corn chips 
1 (8 0z.) can tomato sauce Cheese (cheddar) 
% C. water Lettuce (shredded) 
1 (16 oz.) can kidney beans Onion 
and liquid 


Brown meat, drain and add onion and garlic. Stir in fomato sauce, water, 
oregano, chili powder, and beans. Heat. Alternate layers of meal Sauce and 
Fritos in a greased casserole, end with Fritos. Cover and bake at 350° for 
35 minutes. Uncover, bake 10 minutes. Serve on lettuce. Sprinkle with onion 
and cheese. Also may add chopped tomato and sour cream. 
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PIZZA HOT DISH Bobbi Wiese 


1 Ib. lean ground beef % tsp. oregano 

% C. chopped onion 1 isp. Worcestershire sauce 

Ye C. chopped celery 1 C. cooked macaroni 

1 (8 02.) can tomato sauce 1 pkg. sliced pepperoni 

‘e can waier 2 C. shredded mozzarella cheese 
Yo tsp. salt 


Brown together ground beef, onion, and celery. Combine the tomato sauce, 
waler, Salt, oregano, Worcestershire sauce, and macaroni. Add to meat mix- 
ture. Pour into baking dish. Top with slices of pepperoni and mozzarella 
cheese. Bake at 350° for 30 minutes. 


PIZZA CASSEROLE Denece Brekke-Kramer 
1 Ib. hamburger ‘h tsp. salt 

‘2 C. chopped celery 1 tsp. Worcestershire sauce 

‘e C. chopped onion ‘e C. water 

1 C. macaroni (uncooked) %4 tsp. oregano 

1 (8 02.) can tomato sauce Sliced pepperoni 


Brown hamburger, celery, and onion. Cook the macaroni. Mix all ingredients 
together. Top with sliced pepperoni. Bake for 30 minutes at 350°. Top with 
shredded mozzarella cheese. Return to oven until cheese melts. 


PIZZA Katie Guerdet 
2 pizza dough pouches Fresh basil 

1 jar pizza sauce 

TOPPINGS: 

sliced green pepper Onion (diced) 

Mushroom pieces Olives (black or green) 

Canadian bacon Mozarella cheese 


Pepperoni, or ltalian sausage 


Follow directions for dough on envelope package. Spread dough in bottom 

of a cookie sheet. Top with pizza sauce. Add sprinkle of basil, to taste. Top 

with your favorite toppings. Bake in 400° oven for 20-25 minutes. *Katie 

likes Canadian bacon, Italian sausage, and fresh whole green pepper on hers. 
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PIZZA HOTDISH Chery Beckendorf 


2 lbs. hamburger browned with 8 0z. egg noodles 

1 small onion 1 can cheddar cheese soup 
1 (15 0z.) jar pizza sauce Salt and pepper 
1 (8 oz.) can tomato sauce 1 (8 oz.) mozzarella cheese 
Ye C. water (shredded) 


Pepperoni slices 


Brown hamburger, drain any grease. Dice 1 small onion, cook with drained 
hamburger. To hamburger add pizza sauce, tomato sauce, and water and 
mix well and simmer 15 minutes. Cook and drain noodles. Add soup to hot 
noodles. Stir well til soup melts into noodles. Combine meat mixture with 
noodle mixture, salt and pepper to taste. Place into lightly sprayed (no stick 
cooking spray) 9x 13-inch pan or casserole. Top with pepperoni, cover with 
foil or lid and bake at 350° for 30-45 minutes. Last 15 minutes sprinkle 
on shredded mozzarella cheese, finish baking uncovered. Serve with hot 
buttered French bread and lettuce salad. *A favorite casserole with teens 
or pizza lovers of any age. Serves 6-8. 


PIZZA HOT DISH Deena Frerichs 
6 C. hash browns Ye C. chopped onion 

1 can cheddar cheese soup 2 C. spaghetti sauce 

Ye C. milk 2 C. cheddar cheese 

1 Ib. hamburger Salt and pepper to taste 


Place hash browns in glass baking dish. Mix cheddar cheese soup with ‘% 
C. milk. Pour over hash browns. Brown hamburger with salt, pepper, and 
onions. Put over hash browns. Spread spaghetti sauce over all and bake 
1 hour uncovered. Cover with cheddar cheese. Put back in oven until cheese 
is melted. 


PIZZA HOTDISH Ryan A. Wehner 
1% Ibs. hamburger (browned) 1 (15 0z.) Ragu or Prego 

Ye bag egg noodles (cooked) 1 can cheddar cheese soup 

1 pkg. pepperoni 1 pkg. mozzarella cheese 


Mix hamburger, noodles, sauce, and soup. Top with 1 pkg. pepperoni and 
mozzarella cheese. Bake 40 minutes at 350° in a 9x 13-inch pan. 
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MACARONI PIZZA CASSEROLE Brenda McKnight 


2 C, macaroni (uncooked) 1 tsp. salt 

1 egg ‘ tsp. oregano 

Ye C. milk %4 tsp. garlic powder 

1 ib. hamburger ‘4 tsp. pepper 

Ye C. onion 1 C. grated American cheese 
1 (8 0Z.) can tomato sauce 1 €. mozzarella cheese 


1 (10% 02.) can tomato soup 


Brown meat, add sauce, soup, and seasonings. Simmer. Cook macaroni until 
tender. Put macaroni into a 9x 13-inch pan that has been sprayed with a 
no-stick cooking spray. Beat egg and milk together and pour over macaroni. 
Spread hamburger sauce over macaroni and sprinkle with cheese. Bake in 
390° oven until cheese bubbles, about 20 minutes. 


NO CRUST PIZZA Amy Dekkers 
1 (2 0z.) can chopped mushrooms ‘% Ib. ground pork sausage 

1 slightly beaten egg 2 (10 02.) slices mozzarella 

1 C. soft bread crumbs cheese 

Ye tsp. dried oregano (crushed) ‘e C. pizza sauce 

1 Ib. ground beef % C. chopped onion 


2 T. chopped green pepper 


Drain mushrooms; reserve liquid. Add water to equal ‘4 C. liquid. Combine 
liquid, egg, crumbs, oregano, % isp. salt, and dash of pepper. Let stand 
) minutes. Add meat; mix well. Pat meat mixture into 9-inch pie plate to 
form crust. Cut cheese into 8 iriangles; layer Ye atop of meat mixture. Top 
with pizza sauce, mushrooms, onion, and green pepper. Bake at 350° for 
45 minutes. Top with remaining cheese. Bake 5 minutes. Remove to serv- 
ing platter using 2 spatulas. Makes 8 servings. Easy to make ahead and 
freeze, 
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PIZZA NOODLE BAKE Angela Posivio 


1 Ib. browned ground beef 34 tSp. Salt 

%, C. diced onion ‘4 tsp. pepper 

1 (15 0z.) can tomato sauce 1 tsp. oregano 

1 C. water 4 slices mozzarella cheese 
1 tsp. garlic powder 3 C. cooked egg noodles 


Mix first 8 ingredients and put in 9x 13-inch pan. Add noodles, cover and 
bake for 30 minute at 350°. Then add cheese and bake 10 minutes more. 


SPAGHETTI PIZZA Cindy Jensen 
Corrine Lux 

7 0z. spaghetti noodles 1 jar Prego sauce 

1 egg sliced pepperoni 

Yo C, milk 2. grated mozzarella 


1% Ib. hamburger 


Cook 7 0z. spaghetti noodles. Layer in greased 9x 13-inch pan. Mix 1 egg 
with % C. milk. Pour over. Brown 1‘% Ibs. hamburger; drain. Mix with 1 
jar Prego sauce. Pour over noodles. Top with sliced pepperoni. Bake 30 
minutes at 350°. Sprinkle with 2 C. grated mozzarella. Heat until cheese 
melts. 


TACO PIZZA Denise MacziewskRi 
1 Ib. hamburger 1 pkg. taco chips (6 02.) 

1 can refried beans 1 tomato 

1 pkg. taco seasonings Lettuce 

1 C. water Onion 

1 pkg. cheddar cheese 1 cheese pizza mix 


Fry hamburger, add taco seasonings, water, and refried beans. Stir together 
and simmer. Make up pizza dough and press into 9x 13-inch (2-inch high) 
greased pan. Put hamburger mixture on top. Add %4 pkg. cheese on top. 
Bake for 15 minutes. Take out and put on onion, shredded lettuce, crunch- 
ed up taco chips, and remaining cheese. Bake for about 5-7 minutes. Take 
out top with chunks of tomato. 
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REUBEN CASSE ROLE Edie Boergerhoff 


1 pt. sauerkraut (drained) 12 0zs. corn beef 
8 02S. noodles (cooked) 8 0zS. Swiss cheese (grated or 
1 Can cream of mushroom soup sliced) 
1 C. milk ‘4 ©. rye bread crumbs (toasted) 
‘ek C. onion (chopped) 2 1. margarine 
Layer sauerkraut and noodles in a 9x 13-inch pan. Mix soup, milk, and onion. 
©poon over noodles. Layer corn beef, cheese, and bread crumbs on top. 
Dot with margarine. Bake at 350° for 30-40 minutes. 
RICE HOT DISH Barb Iverson 
1 €. uncooked rice (not minute 1 can mushroom soup 

rice) 2 cans chicken rice soup 
1 Ib. hamburger 1 can water 
1 C. cut up onions 1 C. diced Velveeta cheese 
2 Stalks celery 
Saute hamburger, onions, and celery. Season slightly with salt and pepper 
aS soups are sally. Drain hamburger, onions, and celery mixture. Mix all 
the soups, hamburger mixture, water, cheese, and rice. Bake at 350° for 
1 hour. Makes a large batch. Can be frozen unbaked for future use. 
SPANISH STEW Norma Seibert 
1% Ibs. round steak 6 potatoes 
3 7. flour 1 Ig. can tomatoes 
2 good-sized onions Salt and pepper 


Cut steak into small pieces and brown. Lay meat at bottom of casserole (2 
or 3-qi.). Season very well with salt and pepper. oprinkle with flour. Add 
a good layer of sliced onions. Next add a layer of potatoes peeled and sliced. 
Pour tomatoes over rest of ingredients. Also add about %4 C. water. Bake 
covered at 350° for 2% to 3 hours. 
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THREE BEAN HOT DISH - CROCKPOT Stephanie & Meghan Bishop 


1-1% Ibs. ground beef Yo-34 C. brown Sugar (optional) 
1 can wax beans Ye onion (chopped, optional) 
1 can baked beans 2 1. vinegar 
1 can kidney beans 1 tsp. Worcestershire sauce 
1 smal] can tomato sauce or 4-6 strips bacon (optional) 
1 C. ketchup 


Brown and crumble ground beef, drain and put in crockpot. Add cans of 
beans (drain ihe wax and kidney beans first). Add tomato sauce, sugar, onion, 
vinegar, Worcestershire sauce to crockpot. Stir the pot. This can be left in 
crockpot all day on low. *This recipe is healthy and delicious, but our family 
tries not to take car trips together in the few hours after eating it. 


CRESCENT TACO HOT DISH Nancy Backer 
2 lbs. ground beef 2 tubes Pillsbury crescent rolls 

%, C. diced onion 3 C. crushed Dorito chips 

1 (8 oz.) can tomato sauce 8 0zS. sour cream 

1 pkg. taco seasoning mix 12 ozs. shredded cheddar cheese 


Brown meat and onions. Add sauce and taco seasoning. Unroll crescent dough 
and line an ungreased jelly roll pan, sealing perforations by pressing dough 
together. (You may have a few crescent rolls left over, depending on the 
size of your pan.) Spread meat mixture on crust. Layer half chips, sour cream, 
cheddar cheese, and remaining chips over meat. Bake at 375° for 25 minutes. 
Garnish with shredded lettuce, diced tomatoes, ripe olives. Serve with taco 
Sauce (extra sour cream if desired). 


TORTILINI WITH WHITE SAUCE Michelle McMillan 


1 pkg. uncooked cheese fortillene  % C. Parmesan cheese 
1 pt. (1 C.) heavy whipping cream Dash of nutmeg 
% C. butter Dash white pepper 


Cook tortilini in water and drain. In a small saucepan brown butter. Once 

butter is browned add % C. heavy whipping cream. Heat until shiny bulbs 

appear. Remove from heat. Pour mixture over cooked noodles. Stir in re- 

maining whipping cream and Parmesan cheese. Add nutmeg and white pepper 

to taste. NOTE: If you want the sauce thicker add more Parmesan cheese. 
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TACO H OTDISH Kathy Steuber 


1 Ib. ground beef 1 (8 0z.) bag cheddar cheese 
4 pkg. taco seasoning (made Lettuce 
with % C. water) Tomatoes 


1 (15 02.) bag Nacho Dorito chips 


**Taco seasoning can be adjusted to taste. Brown ground beef and add taco 
seasoning. Crush ‘2 bag of chips and place in bottom of 1% qt. casserole, 
Cover with meat mixture. Sprinkle with bag of cheese and add ‘ of the re- 
maining bag of chips (also crushed) to the top. Bake uncovered for 10-15 
minutes, or until cheese is melted at 350°. While this is baking, cut up let- 
tuce and tomatoes to serve with hotdish. The tomatoes and lettuce can be 
stirred into hot dish or served individually. 


WESTERN CASSEROLE Sandy Krumwiede 
1 Ib. ground beef 2 (16 0Z.) cans whole peeled 

1 C. chopped celery tomatoes (undrained) 

Ye C. chopped onion 1 C. uncooked rice 

%4 C. chopped green peppers 1 C. water 

1 €. sliced black olives 1% tsp. Salt 


2-3 tsp. chili powder 


Brown ground beef, add celery, onion, and green pepper. Cook until tender. 
Drain and mix with remaining ingredients. Put in large casserole and bake 
at 350° for 1 hour. Stir after 30 minutes. Top with grated cheddar cheese, 
if desired. This can be refrigerated for 48 hours. 


YUMMY COTTAGE CHEESE LOAF Karen Clay 
1 Ig. onion (chopped) Ye C. chopped wainuts 

Ye C. margarine (melted) Ye C. milk 

1 (24 02.) carton cottage cheese 5 eggs 

6-7 C, Special K cereal 1 env. dry onion soup mix 


Mix all ingredients together and spread evenly in 9x 13-inch baking dish. 
Bake at 350° for 45-60 minutes uncovered. *The aroma of this unique dish 
is absolutely wonderful and it tastes great, hot or cold. You'll find it hard 
to believe that it’s not meat! 
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—PORK CASSEROLES— 


BASQUE SKILLET DINNER Sarah Pruett 
1 Ib. bratwurst sausage Yo isp. salt (optional) 

% C. chopped onion % tsp. thyme 

1 C. celery (sliced diagonally) %, tsp. pepper 

4 potatoes (diced) 34 C. water 

1 (1 Ib.) can tomatoes 1 tsp. lemon juice 


1 beef bouillon 


Brown sausage in large skillet, add onions, and cook till tender. Stir in re- 
maining ingredients, cover and simmer till potatoes are tender, about 30 
minutes. 


HAM-CAULIFLOWER CASSEROLE Deb Sumey 
1 medium head cauliflower 1 C. milk 
2 C. cooked ham (cubed) 1 C. cubed sharp process 
1 (4 0z.) can sliced mushrooms American cheese 
(drained) Ye C. sour cream 
4 T. butter or margarine 1 C. soft bread crumbs 
% C. flour (1% slices) 


17. melted butter or margarine 


Break cauliflower into buds. Cook, uncovered, in boiling salted water until 
tender, drain. Combine ham and mushrooms. In saucepan melt 4 T. butter, 
stir in flour. Add milk all at once, cook and stir till mixture thickens and 
bubbles. Add cheese and sour cream to sauce; stir until cheese melts. Com- 
bine with cauliflower and ham mixture. Turn into 2 gt. casserole. Combine 
crumbs and remaining butter; sprinkle over top, Bake uncovered 40 minutes. 
6 servings. 
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HAM STRATA Kristin Struss 


/ slices white bread 44 tsp. salt 

1 C. diced ham 44 tsp. mustard 

1 ©. shredded cheddar cheese 1 (4 0z.) can mushrooms pieces 
6 eggs (beaten) (optional) 

3 C. milk 


Butter the bread slices and cut into cubes. Arrange cubed bread in a greas- 
éd 9x 13-inch pan and top with mixture of cheese, meat, and mushrooms. 
Combine beaten eggs, milk, salt, and mustard and pour over bread and meat. 
Bake for 45 minutes, uncovered at 350°. Should be puffed and golden brown. 
This may be made the day ahead and refrigerated until ready to bake. 


HAM BALLS Merrilee Torgerson 
1 Ib. hamburger 2 eggs 

1 can Spam (smoked is best) % C. onion 

34 C. bread or cracker crumbs Ye C. milk 


SAUCE INGREDIENTS: 


1 can crushed pineapple 2 T. soy sauce 
a C. catsup ‘Ye C. brown sugar 
% C. vinegar ‘h tsp. ginger 


Remove Span from can and break up thoroughly (| use a fork). Mix meatball 
ingredients, form into balls about the size of a tennis ball. Place in baking 
dish, fairly close together. Bake at 350° for about % hour. Remove and skim 
some of the grease. Pour sauce over meat balls. Return to oven for 30 more 
minutes. Good served with rice. *‘‘This is quick & easy, but also festive 
and yummy. ”’ 


HAM HOT DISH Kathy Mahoney 
4-5 potatoes (peeled & sliced) 1 small jar mushroom pieces 

par boil for 5-10 minutes 1 C. milk 
1 €. cubed ham (or any meat) 1 C. cheese (shredded) 


1 can cream of mushroom soup 


Mix together and put in casserole. Bake at 350° for 30-35 minutes. 
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CROCKPOT HAM AND SCALLOPED POTATOES Lisa Ryan 


6-8 slices of ham 1 €. grated cheddar or American 
8-10 medium potatoes (pared and chisese 

thinly sliced) 1 (1034 oz.) can cream of celery 
2 onions (peeled and thinly sliced) or mushroom soup 
salt and pepper to taste Paprika (optional) 


Toss sliced potatoes in % tsp. cream of tartar and 1 C. water. Drain. Put 
half of ham, potatoes, and onions in crock pot. Sprinkle with pepper (ham 
is salty - don’t need salt), then grated cheese. Repat with remaining half. 
Spoon undiluted soup over top. Sprinkle with paprika (optional). Cover and 
cook on low 8 to 10 hours. (High: 4 hours) 


MOM’S FAVORITE HAMBALLS Stacy Dekkers 
HAMBALLS: 

5 Ibs. ham loaf 3 C. crushed graham crackers 

3 eggs 2C. milk 

SAUCE: 

2 cans tomato soup 22 C. brown sugar 

% C. vinegar 2 tsp. dry mustard 


Mix together hambail ingredients and form balls. Mix together sauce ingre- 
dients and pour over top. Bake at 300° for 2 hours or 350° for 1 hour. Make 
ahead and freeze. 


CHEESY POTATOES AND HAM Patti Leschefske 
8-10 potatoes (sliced thin) 1 can cream of celery soup 
2 sm.-med. onions (diced) 1 can cream of mushroom soup 
6-8 C. cubed ham Sali and pepper to taste 
1 sm. box American cheese 

(cubed) 


Mix together potatoes, ham, and onions; place half of this in crock pot and 
top with half the cheese. Repeat process with remaining ingredients. Dilute 
soups together with milk, % to 1 can of milk. Mix halfway through, con- 
tinue unti] cheese is all melted. Serve when potatoes are done. 
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HAM MACARONI DINNER Brandon Christensen (2nd grade) 


2 C. macaroni 2 C. celery (cut fine) 

Ye C. onion (cut fine) 2 C. cooked peas 

3 C. cooked ham 1 can mixed vegetables (drained) 
2 cans tomato soup 1 can hot water 

‘e C. grated cheese 2 1. buiter 


Cook macaroni in salted water until tender. Drain. Saute onion and celery 
in butter until tender. Stir in soup, water, ham peas, mixed vegetables, and 
macaroni. Pour into greased casserole. Bake 30 minutes 370°. Cover with 
cheese and bake until melted. 


NICOLE’S FAVORITE HOTDISH Shari Raygor 
1 (6 02.) pkg. macaroni or egg 1 C. milk 
noodles 1 C. diced cheese 
1 can corned beef or Spam (cut Onion soup mix (small amount) 
up or grated) Pepper 
1 can cream chicken soup salt 


Boil macaroni until soft. Add ingredients. Mix. Sprinkle with bread crumbs 
(seasoned). Bake at 350° for % hour. 


BARBEQUED PORK CHOPS Bonnie Fenner 
6 pork chops 2 T. vinegar 

1 onion Ye tsp. Worcestershire sauce 

‘e C. catsup Salt and pepper to taste 


Brown chops and onion. Combine other ingredients and heat to boiling. Pour 
over chops. Cover. Bake at 350° for 1 hour. (You may want to double sauce 
if chops are large size.) 
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PORK CHOP CASSEROLE Jason Harris 


6 pork chops 1 medium onion (finely chopped) 
2 T. Worcestershire sauce %, isp. pepper 
2 T. margarine 1% tsp. dried parsley flakes 
2 (10 oz.) cans cream of celery Yo C. water 
soup 


Brush pork chops with Worcestershire sauce. Brown in the 2 T. margarine 
in large skillet. In small bowl, combine soup, onion, pepper, parsley flakes, 
and water. Put ‘2 of the soup mixture in 3 gt. baking dish. Place pork chops 
on top, add remaining soup mixture. Heat in microwave on medium for 25 
minutes. Serve with rice, noodles or mashed potatoes using soup as gravy. 


PORK CHOP CASSEROLE J. Becker 
Pork chops Yo-%q C. milk 

1 C. sliced carrots 1 T. sugar 

4 C. cabbage or more Diced onion 


1 can cream of celery soup 


Place vegetables in layers in dish. Place pork chops top. Combine soup, milk, 
and sugar. Pour over meat and vegetables. Bake covered at 325° for 2 hours. 


PORK CHOP ‘N POTATO BAKE Terry Bair 
6 pork chops 1 (2.8 0z.) can French fried onion 
Vegetable oil rings 
Seasoned salt 1 can cream of celery soup 
Ye C. milk Ye C. sour cream 
%» tsp. pepper 1 (24 oz.) pkg. frozen O’Brien 
Yo tsp. seasoned salt hashbrowns (thawed) 
1 (4 0z.) pkg. shredded cheddar 
cheese 


Combine soup, milk, Sour cream, pepper, and ‘2 tsp. seasoned salt. Stir 
in potatoes, half of the cheddar cheese and half of the French fried onion 
rings. Spoon mixture into 9x 13-inch pan. Arrange pork chops over top. 
Bake covered at 350° for 40 minutes. Top with remaining cheese and onions. 
Bake an additional 5 minutes, uncovered. 
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PORK CHOP & CORN STUFFING Paiti Leschefske 


1 (10% 02.) can Golden corn soup 4 boneless pork chops 
% C. finely chopped celery and 1 isp. spicy brown mustard 
onion 1 T. packed brown sugar 
%2 tsp. paprika 
1% C. Pepperidge Farm corn 
bread stuffing 


Combine soup, celery, onion, paprika, and Stuffing. In 9-inch greased pan, 
Spoon stuffing mixture. Arrange chops over Stuffing mixture pressing lightly 
into stuffing. Combine sugar and mustard. Spread evenly over pork chops. 
Bake at 400° for 30 minutes or until chops are fork tender. 


BRATS AND KRAUT Edie Boergerhoff 
1 qt. kraut 6-8 brats (smoked, best) 
2 tsp. molasses ‘4-3 C. brown sugar 


Mix all together. Bake slowly 1 %-2 hours at 300°. Mix Slightly after 1 hour 
So kraut is covered with syrup. 


BAKED CAVATELLI Nancy Flinck 

2% C. wagon wheel macaroni 1 (15 02.) jar tomato sauce 

12 ozs. tiny precooked sausages 1 (14 02.) jar spaghetti sauce 
(sliced thin) with mushrooms 

44 ©. chopped green onions 4 0zs. mozzarella cheese 

1 tsp. dried minced garlic (shredded, 1 C.) 

% tsp. pepper 1 tsp. Italian seasoning 


Prepare pasta according to package directions. Drain and set aside. Saute 
green onions, sausage, and garlic till tender. Ina 2 qi. Casserole, combine 
cooked pasta, sausage, onion/garlic, tomato Sauce, Spaghetti sauce, half 
of mozzarella, Italian seasoning, and pepper. Toss gently to combine. Bake 
covered in 375° oven for 25 minutes. Uncover. Sprinkle with remaining moz- 
zarella. Bake 5-10 minutes more or till heated through. Serves 6. 
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SMOKED SAUSAGE-N-PEPPERS Susan R. Zenk 


1 pkg. smoked sausage Ye red beil pepper 
Ye green bell pepper 1 medium onion 


Cut sausage, onion, and pepper into medium sized pieces. In large frying 
pan add % to % C. water (enough to cover bottom). Add sausage and onion. 
Cover and let steam over medium heat. Cook, stirring occasionally, till water 
is almost gone and onions are all but clear. Add peppers; cook, covered for 
5 minutes. Peppers should still be crisp. Serve and enjoy. ‘‘My family loves 
the flavor the onions and peppers add to the sausage. ’’ 


SAUSAGE VEGETABLE STEW Deb Sumey 
2 1. cornstarch 1 (16 0z.) can stewed tomatoes 

1 T. dried minced onion 1 (16 0z.) can sliced carrots 

1 tsp. chicken bouillon granules 1 tsp. Worcestershire sauce 

% tsp. dried basil 12 ozs. cooked Polish sausage 

% tsp. salt {cui into ~inch slices) 


1 (16 0z.) can sliced potatoes 


In large pan mix cornstarch, onion, bouillon, basil, and salt. Stir in undrain- 
ed tomatoes, and drained carrots, and Worcestershire sauce. Cook and stir 
till thickened and bubbly. Add sausage and drained potatoes, heat until bub- 
bly. Put in 2 qt. casserole. Bake af 425° for 12-15 minutes. 


TEX-MEX CARNITAS Susan R. Zenk 
1 (3-5 |b.) pork roast 1 (4 0z.) can green chilies 

1 (1% 0z.) pkg. taco seasoning (chopped) 

1 C. water 12 flour tortillas 


Cook pork roast for 3 hours at 325°. Cool. Shred meat, throw away any 
fat. Add meat, taco seasoning, water, and chilies in large saucepan. Sim- 
mer over low heat for 2 hours. When ready to serve, steam tortillas or heat 
in microwave (wrapped in paper fowels) to soften. Put a generous portion 
of shredded pork mixture on each tortilla and fold envelope style. Serve with 
refried beans, guacamole, shredded cheese, sour cream, and chopped let- 
tuce. Offer Pico de Gallo or picante sauce for extra zip. Serves 6-8. 
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—POULTRY CASSEROLES— 


“QUICKIE” June Teeslink 
1 can chicken rice soup 1 small can mushrooms 

1 can cream of chicken soup 1 small jar pimento 

1 can chicken 1 can chow mein noodles 


1 sm. can evaporated milk 


Mix all together in caserole bowl. Top with crushed potato chips, about a 
cup or more. Bake 1 hour at 350°. 


CHICKEN-BROCCOLI BAKE Linda Clerc 

1 pkg. frozen broccoli 1 can cream of chicken soup 

3 C. cooked chicken 1 C. sour cream 

1 Can mushrooms or 1 pkg. fresh 2. shredded cheddar cheese 
sliced 1-2 C. bread crumbs 


1 can water chestnuts 


Ina 9x 13-inch pan spread broccoli as bottom layer; add water chestnuts 
Sliced; then the three cups chopped cooked chicken. Mix together the 
mushrooms, cream of chicken soup, and sour cream. Spread on top of 
chicken. Add the 2 C. shredded cheddar and top with buttered bread crumbs. 
Bake in 350° oven for 45 minutes. 


CHICKEN POT PIE Cindi O’Sell 

2 (10% 0z.) cans Campbell’s 4 C. cooked, cut up vegetables 
cream of broccoli soup (broccoli, cauliflower, potatoes) 

1 C. milk 2 C. cubed cooked chicken 

‘4 tsp. dried thyme leaves 1 (10 0z.) can Hungry Jack 
(crushed) refrgerated flaky biscuits 


%, tsp. pepper 


In 3 qt. oblong baking dish. Combine soup, milk, thyme, and pepper. Stir 
in vegetables and chicken. Bake at 400° for 15 minutes or until mixture begins 
to bubble. Meanwhile cut each biscuit into quarters. Remove dish from oven; 
Stir. Arrange biscuit pieces over hot chicken mixture. Bake 15 minutes or 
until biscuits are golden brown. Makes 5 Servings. 
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CHICKEN TETRAZZINI Marilyn Belseth 


1 (7 02.) pkg. thin spaghetti 2 Cans cream of chicken soup 
2 (8 oz.) cans mushrooms 2 C. sour cream 
Yo C. butter (oleo) Pimento 


4 whole chicken breasts (cooked) Parmesan cheese 


Break spaghetti into 1-inch pieces. Cook. Saute mushrooms in butter. Cut 
chicken into pieces. Mix mushrooms and remaining ingredients except cheese. 
Turn into buttered 11x 13-inch casserole. Sprinkle cheese on top. Bake ai 
300° for 40 minutes. Serves 10. (I cut recipe in half.) 


BAKED SOUR CREAM CHICKEN BREASTS Connie Donnelly 


10 chicken breasts (boned) Ye tsp. Tabasco sauce 
not whole breasts 1 clove garlic 

Salt 2 tsp. salt 

2 C. sour cream 1 tsp. paprika 

1 T. Worcestershire sauce Fine dry bread crumbs , 


Salt breasts lightly and put in shallow pan. Mix sour cream with seasonings 
and pour over chicken. Turn each piece so it is well coated. Cover and 
refrigerate overnight. The next day wipe off some of the sour cream, then 
roll each chicken breast in bread crumbs. Roll each breast into an individual 
serving. Place in baking pan. Chill 14% hours. Dab butter on each serving. 
Bake at 325° for 1% hours. Cover during first half of baking. Serves 10. 


EASY BARBEQUE CHICKEN Chert Drever 
1 C. sugar Ye C. water 

1 C. catsup % C. vinegar 

2 tsp. Worcestershire sauce % tsp. garlic salt 

2 tsp. salt 


Mix, stir and heat. Pour over chicken. Bake 2 hours at 350°. Baste and 
turn chicken every %2 hour. May need to cover with foil the last % hour. 
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CHICKEN & STUFFING CASSEROLE Judy Krahmer 


2 whole chicken breasts or Yh C. milk 
2% C. cubed chicken % C. chicken broth 
1 can cream of mushroom soup 
TOPPING: 
1’ C. seasoned stuffing mix 4 T. melted butter 


Ye C. chicken broth 


Stew chicken, cook and debone. Reserve broth. Cut up chicken into small 
Squares, piace in greased 1% qt. casserole. Mix mushroom soup, milk, and 
‘4 C. broth; pour over chicken. For Topping: combine stuffing mix, broth, 
and melted butter. Sprinkle on top of soup mixture. Cover with foil and bake 
at 350° for 30 minutes. Uncover and bake an additional 20 minutes. 


NOODLES ORIENTALE Mr. Eric Johnson 
4 C. (8 02.) fine egg noodles 1 cucumber (peeled and cut into 
1 T. salad oil strips) 

2 €. diced cooked chicken ‘Ye C. slivered radishes 

‘2 |b. fresh bean sprouts 4 C. sliced green onions 
SAUCE: 

a C. warm water 2 |. wine vinegar 

% C. creamy peanut butter 4 isp. sugar 

2 garlic cloves (crushed) 1 tsp. salt 

% C. soy sauce % tsp. ground red pepper 

% C. salad oil 


Cook noodles according to package directions. Drain. Rinse with cold water. 
In large bowl, toss with oi]. Cover and chill. For Sauce: Mix water and peanut 
butter in small bow! until smooth. Add remaining ingredients and mix well. 
To Serve: Add chicken and bean sprouts to noodles. Add dressing and toss. 
Garnish with cucumber, radishes, and green onions. 
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CHINESE RICE CASSEROLE Marcia Cherland 


4 chicken breasts or pork chops 4 7. soy sauce 


27. oll Salt and pepper to faste 

1 C. onion (finely chopped) Ye tsp. dry mustard 

‘a C. raw rice 1 C. celery (diced) 

1 can chicken and rice soup Yo pkg. (10 oz.) frozen peas 
1 C. water Ye C. almonds (toasted in oil) 


Brown chicken or chops in oil. Saute onion. Place rice in botto of greased 
casserole. Add pork chops or chicken, onion, soup, water, and seasonings. 
Cover and bake 45 minutes at 425°. Uncover; add celery, peas, and almonds. 
Return to oven for 15 minutes. Serves 6. 


OVEN CHOW MEIN Ann Dahtke 
3-4 C. cooked chicken 2 (. chopped celery 

1 C. chopped onion 1 can cream of chicken soup 

1 can cream of mushroom soup Y C. regular rice 

2 C. water (or chicken broth) Ye C. soy sauce 

Ye tsp. salt Yo tsp. pepper 

1 can beans sprouts (drained) 1 can chow mein vegetables (or 


water chestnuts) 


Mix and bake 2 hours about 325°. Stir 3 or 4 times while baking. Freezes 
well. Serve over chow mein noodles. 


BAKED BREAST OF CHICKEN Teresa Berg 
Breast of chicken (skinned) 1 Ig. jar dried beef 
1 can cream of chicken 1 Ig. container sour cream 


Skin chicken and season with Lawry salt. Line bottom of cake pan with dried 
beef. Place chicken on top of dried beef. Whip cream of chicken and sour 
Cream together, pour over breast of chicken. Cover and bake at 350° for 
1 hour. 
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HEAVENLY CASSEROLE Karen Clay 


2 C. cooked rice (1 C. uncooked) 1 (4 0Z.) Can mushrooms 
2 C. diced chicken (cooked) Ye C. salad dressing 

1 C. chopped celery %e tsp. salt 

Ye €. chopped onion 1% T. chicken seasoning 


1 C. sliced almonds 


Saute celery, onions, and mushrooms in a little oil. Mix all ingredients together. 
sprinkle some almonds on top. Bake at 350° for 30-45 minutes. | like to 
add a little wild rice with my white or brown rice for a nice contrast. *This 
is a very tasty hot dish, one of my favorites. 


BAKED CHICKEN WITH STUFFING Barb Hall 
2 pkgs. chicken breasts 2 cans cream of mushroom soup 

1 pkg. mozzarella cheese Pepperidge farm seasoning 

44 Can (Soup) cooking wine Stuffing 


Layer chicken breasts in buttered pan. Layer with cheese and cover well. 
Stix cream of mushroom soup with cooking wine. Pour mixture over cheese 
and chicken. opread Pepperidge f 
Farm stuffing mix over top. Bake about 40 minutes in 400° oven. Lightly 
cover with foil. Makes meal for six. 


BROCCOLI CHICKEN Teresa Berg 
1 box Broccoli Au Gratin (Rice a 1 Ig. bag frozen broccoli 

Roni) 1 can cheddar cheese and broccoli 
1 can Swanson white chicken (soup) 


Fix Rice a Roni by box directions adding chicken only when done add frozen 
broccoli and broccoli cheddar cheese soup. Heat at 350° for 30 minutes. 
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BROCCOLI CHICKEN TORTILLA ROLL-UPS Susan Naumann 


1 can cream of chicken soup 1 C. shredded cheddar cheese 
1 C. milk 1 can French fried onions 
2 C. cooked chicken 1 pkg. (10-inch) tortillas 


10 ozs. broccoli 


Combine soup and milk and set aside. Combine chicken, broccoli, ‘2 C. 
cheese, ‘2 can French fried onions, and % of the soup mixture. Divide chicken 
mixture amoung the tortillas, roll up, and set seam side down in baking pan. 
Pour remaining soup mixture over the top of the tortillas. Cover and bake 
at 350° for 35 minutes. Add remaining cheese and onions io top of tortillas 
and bake uncovered for 5 more minutes. 


CHICKEN BREASTS SUPREME Polly E. Salak 
1 (4 oz.) pkg. dried beef 1 (10% oz.) can condensed cream 
4 whole chicken breasts (boned of mushroom soup 

and halved) 1 C. sour cream 
8 slices bacon Ye |b. fresh mushrooms (sauteed) 


In 2 slices of dried beef, place one half chicken breast. Wrap chicken and 
beef with a bacon slice. Secure bacon with a toothpick, if neccessary. Place 
breast in a greased 13x9x2-inch casserole seam side down. Repeat for 
the remaining seven breasts. Bake, uncovered, at 350° for 30 minutes. In 
a small bowl, combine soup, sour cream, and mushrooms. Mix well. Pour 
this mixture over chicken and continue baking for 30 minutes. Serve with 
wild rice and a spinach salad. Serves 6 fo 8. 


CHICKEN ROLL-UPS Dawn Meyer 


6 boneless, skinless chicken breasts, lay flat and top with dried beef and 
a slice of Swiss or mozzarella cheese. Roll up so that cheese and dried beef 
are in center. Insert toothpicks to keep in place. Place into glass baking pan. 


MIX: 
1 can cream of mushroom soup 1 tsp. sali 
1 sm. carton sour cream Pepper 


1 tsp. paprika 


Pour over chicken. Cover and bake at 350° for about 1 hour. 
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CHICKEN & DRESSING HOT DISH Wanda Leiding 


2 chickens 1 tsp, Accent 

/ C. croutons 1 tsp. pouliry seasoning 

1 C. celery 2 eggs 

%, C. onion 1 cube chicken bouillon 

1 isp. sage 1 can cream of mushroom soup 
1 isp. salt 1 can cream of chicken soup 


Simmer 2 chickens in boiling water, with salt added, until tender. Remove 
chicken from bone. Reserve broth for later use. Placae 6 C. croutons in greased 
3x 13-inch pan, Saute celery and onion in butter for 10 minutes. Add sage, 
sait, Accent, and poultry seasoning. Add % C. chicken broth and pour over 
bread cubes. Stir well. Cut deboned chicken into small pieces. Dissolve 
bouillon cube in 1% C. broth. Add eggs and 1 C. croutons. Mix with chicken 
pieces and layer over dressing mixture. Mix 2 cans of soup and spread on 
top. sprinle with bread crumbs. Bake 1 hour at 350°. 


CHICKEN CASSEROLE Vonnie Johnson 
1 chicken (cut up) 2 pkg. dry onion soup mix 
2 cans cream of mushroom soup (Wylers) 

(undiluted) Salt, pepper, paprika 


Wash and season chicken. Place pieces Spread out on a cookie sheet ina 
425° preheated oven for 30 minutes (uncovered). Mix the soup and soup 
mix together and heat. Place lightly browned chicken in a casserole and pour 
soup over. Bake at 350° for 1% hours. (Makes a very tender, tasty chicken 
with a delicious brown gravy.) 


CHICKEN ON SUNDAY Lee Ann Welchlin 
1 C. minute rice 1 C. milk 

1 can mushroom soup 1 chicken (cut up) 

1 can celery soup ’e pkg. Lipton’s onion soup mix 


Butter a 9x 13-inch pan and spread rice on bottom. Heat soups and milk. 
Pour over rice. Place chicken on top of rice and soups. Sprinkle onion soup 
mix over chicken. Cover and bake 325° for 2% hours or till done. 
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CHICKEN SQUARES (Amy's Favorite) Amy Dekkers 


1 (3 0z.) pkg. cream cheese 1/8 tsp. pepper 
(softened) 2 1. milk 
3 T. butter or margarine 1 T. chopped pimento 
2 C. cooked chicken (cubed) 8 oz. can refrigerator crescent 
% tsp. salt rolls 


34 C, seasoned croutons (crushed) 


Preheat oven to 350°. Blend cream cheese and 2 T. butter until smooth. 
Add the next 5 ingredients. Mix well. Separate crescent dough into 4 rec- 
tangles. Firmly press perforations to seal. Spoon ‘2 C. chicken mixture into 
center of chicken mixture, twist slightly, and seal edges. Brush top with 
reserved 1 T. and dip in crouton crumbs. Bake on ungreased cookie sheet 
20-25 minutes or until golden brown. CHICKEN SAUCE: Heat together 1 can 
cream of chicken soup and ‘2 C. milk. Serve over chicken squares. 


CURRIED CHICKEN SKILLET Scott Davison 
%, C. cooking oil % |b. fresh mushsrooms (sliced) 
3 whole chicken breasts (split, Water 
about 3 Ibs.) or | use chicken 2 (10% oz.) cans condensed 
thighs chicken broth 
44 tsp. salt % tsp. salt 
1 clove garlic (minced) 1 (6 0z.) pkg. frozen pea pods 
1 C. green pepper sirips (thawed) 


Heat oil in 12-inch skillet or electric fry pan over high heat (400°) 2 minutes. 
Season chicken with 34 tsp. salt. Brown chicken on all sides in hot oil, about 
7 minutes. Meanwhile, cut and measure remaining ingredients. Push chicken 
to one side of skillet. Add onion, garlic, green pepper strips, and mushrooms. 
Saute 3 minutes. Add enough water to chicken broth to make 3% cup. Stir 
3% C. liquid, rice, curry powder, and % tsp. salt into skillet. Rearrange 
chicken on top of rice mixture. Cook until mixture comes to a boil, about 
2 minutes. Reduce heat to low (220°). Cover and simmer 14 minutes, stirr- 
ing occasionally. Add pea pods. Cover and simmer 2 minutes more. Serve 
immediately. Makes 6 servings. *This in one of my mom’s favorite recipes 
for company. 
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CHICKEN BAKE Muriel Riegel 


6 or 8 deboned chicken breasts 1 pkg. Stove Top stuffing 
6 or 8 slices Swiss cheese 1% sticks margarine 
1 can cream of chicken Soup 


Use a 9x 13-inch baking dish. Place chicken breasts in dish. Add Swiss 
cheese. Cover with 1 can cream of chicken soup. Then sprinkle 1 pkg. Stove 
Top stuffing mix (dry) and seasoning over soup mixture. Melt margarine and 
pour over stuffing mix. Bake 350° for 1 hour. Bake covered for ist haif hour, 
then uncover for second half. 


CHICKEN DIABLE Susan Pronk 
4 boneless skinless whole chicken  C. mustard 
breasts 1 tsp. salt 
6 T. butter 1-2 tsp. curry powder 
1 C. honey 


Melt butter and stir in other ingredients. Coat chicken in this mixture and 
put all in a 9x 13-inch pan in a single layer. Bake at 375° for 1 hour. serves 8. 


M00 GOO GAI PAN Marcia Cherland 

3 whole chicken breasts (skinned) 1 garlic clove (minced, optional) 
boned and sliced into strips % tsp. ground ginger 

2 I. cornstarch (divided) 3 green onions (bias - sliced into 

‘eh tsp. salt 1-inch pieces) 

' C. chicken broth Ye Ib. fresh mushrooms (sliced) 

1 T. soy sauce 1 (16 02.) pkg. frozen pea pods 

1 T. dry sherry (optional) partially (thawed) 

3 T. peanut oil (divided) Hot cooked rice 


Coat chicken strips with mixture of 1 T. cornstarch and salt. In a small mix- 
ing bow!, combine broth, remaining cornstarch, Soy Sauce, and sherry; set 
aside. In a wok, heat 1 T. oil, add garlic and ginger. Stir-fry for 15 seconds. 
Add onions and mushrooms; stir-fry about 2 minutes or until onions are crisp- 
tender. Remove onion mixture from pan. Add remaining oil to hot wok. Push 
from center of wok. Stir broth mixture: pour into center of wok. Cook and 
stir until thickened and bubbly. Return onion mixture to wok, add pea pods. 
stir all ingredients together to coat with sauce. Cook and stir 4 minute more. 
serve immediately on rice, Serves 6. 
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STIR-FRIED CHICKEN FAJITAS ( vr, Marcia Cherland 
4 boneless chicken breasts (Cut 1 C. sliced fresh mushrooms 

into thin strips) Ye tsp. garlic salt 
% €. bottled Italian dressing 2 T. lemon juice or lime juice 
1 sm. mild onion (sliced and Salt and pepper to taste 

separated into rings) Flour tortillas 
3 small peppers (one red, green, Picante sauce 

and yellow, sliced in strips) sour cream 


In heavy plastic Ziploc bag, combine chicken strips and dressing, refrigerate 
several hours or overnight, turning bag over occasionally. Drain juice. Heat 
non-stick skillet or wok to medium-high. Stir fry chicken strips and onion 
for 2 minutes. Add pepper strips and mushrooms; stir fry until chicken Is 
done and peppers are tender-crisp. Season with garlic salt, lemon juice, and 
salt and pepper. Serve on warm tortillas. Top with picante sauce and sour 
cream. Serves 4. 


PARMESAN CHICKEN-N-BROCCOLI Jeanne Thate 

1 C. parboiled long grain rice 1 T. cornstarch 

% C. sliced green onion 24 C. milk 

6 skinless, boneless chicken 1 (3 0z.) pkg. cream cheese 
breasts (halved) (cut up) 

1 clove garlic (minced) 1% C. grated Parmesan cheese 

1 tsp. dried Italian seasoning Ys C. diced fully cooked ham 

1 T. cooking oil 2 1. sliced almonds 


“Cook rice according to directions, stir in half of onions. In a skillet cook 
chicken, garlic, Italian season in hot oil over medium heat for 8 to 10 minutes. 
Remove from skillet (save drippings). For Sauce: Cook remaining onion, stir 
in cornstarch, add milk all at once. Cook over medium heat until thickened. 
Reduce heat, stir in cream cheese til nearly smooth. Remove from heat add 
broccoli, Parmesan cheese, and ham. Spread rice in a baking dish, arrange 
chicken on top of rice. Season with salt and pepper. Spoon sauce over 
chicken, sprinkle with almonds. Bake at 350° for 20 minutes. 
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ESCALLOPED CHICKEN Amanda Rosol 


GRAVY: 

4 ©. stock 4 T. flour 
DRESSING: 

1% qts. bread cubes “34 C. melted butter 
2 1. onion 1 tsp. sage 

% C. milk 


Boil 1 chicken with a little onion and celery. Cut up chicken and place in 
a flat casserole. Cover with gravy. Mix up the dressing and place on top. 
Bake at 300° for 1 hour. This recipe works well with left over turkey. 
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CHICKEN GOULASH “ Jennifer Thate 
2 7. butter % C. milk 

2 1. green peppers ‘2 C. diced celery 

1 small diced onion 2 C. diced chicken 

1 C. uncooked rice 2 C. broth 


Melt butter, saute onions, and celery until tender. Add broth heat until boil- 
ing. Stir in rice and simmer 10 minutes. Add remaining ingredients, cook 
about 15 minutes longer. Season with salt and pepper. 


HUNTINGTON CHICKEN Quinton Pte 
2 C. cooked chicken 4 T. butter 

2 €. wide egg noodles (uncooked) 2 C. chicken broth 

1 C. cheese chunks (Velveeta) 1 C. milk 

“1 tsp. salt Bread or cracker crumbs 

4 1. flour : 


a 


Make a cream Sauce with flour, butter, chicken broth, and milk. Combine 
all ingredients in a casserole and top with crumbs. Bake at 350° for 45 


minutes. This may be made the day before and refrigerated. *Our family 
favorite! 
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BARBECUED CHICKEN IN A BAG Lynn & Maggie Madsen 


1 (3 Ib.) boiler-fryer or 3 Ibs. of 4 T. water 


chicken parts 2 T. melted shortening or oil 
Salt 3 T. brown sugar 
3 T. ketchup 1 tsp. salt 
2 1. vinegar 1 tsp. dry mustard 
1 T. lemon juice 1 tsp. chili powder 
2 |. Worcestershire sauce 1 tsp. paprika 


Wash and cut up chicken. Season each piece with salt. In a small saucepan, 
mix kethcup, vinegar, lemon juice, Worcestershire sauce, water, and melted 
shortening. Add dry ingredients and heat slowly. Do not boil. Dip raw chicken 
parts into barbecue sauce. Place in a 9x12-inch baking pan. add remain- 
ing sauce. Place pan in large brown paper bag. Staple bag closed. Put bag 
in oven, making certain it does not touch heating elements, or it will burn. 
Bake at moderate temperature (350°) for 2 hours. Makes 4-6 servings. 


BROILED CHICKEN | Tammy Nawrocki 


*chicken pieces (your family’s Pam cooking spray 
favorite and aS many pieces as Lawry season salt 
you need to serve your family) 


Spray broiler pan with Pam. Lay chicken pieces on pan and spray chicken 
pieces with Pam also (both sides). Season both sides of chicken with Lawry 
seasoning. Put in oven on lowest rack and set oven temperature to broil (ii 
you can adjust your broil temperature, keep on low). Broil each side of chicken 
about ‘2 hour or until it turns golden brown. Quick and easy main dish to 
make! 


Katie and Garrett were going to play school. “] want to be a teacher, ‘cause 
you get a dollar a month,” said Katie. 
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CHICKEN THIGHS PARMIGIANA Lisa Ellingson 


8 chicken thighs (2 Ibs.) ‘e tsp. salt 

‘Ye C. butter or margarine 1 tsp. dried basil leaves 

1 medium onion (sliced) 1 (8 0z.) pkg. spagheiti 

é garlic cloves (pressed) ‘ke C. grated Parmesan cheese 

1 (10 0z.) pkg. frozen spinach Boiling water "7 
or broccoli = 


Wash chicken thighs, dry with paper towels. In hot butter in large skillet, 
Saute chicken, skin side down, for 5 minutes. Add onion and garlic, saute 
covered for 5 minutes. Push chicken to one side. Add spinach or broccoli. 
oprinkle with salt and basil. Simmer covered, for 5 minutes. Meanwhile, 
cook spaghetti as directed, drain. Turn chicken right side up, sprinkle with 
‘4 C. Parmesan cheese. Blend spinach with onion and butter, simmer covered 
for 10 minutes or until chicken is tender. Serve on top of spaghetti. Sprinkle 
remaining Parmesan on top. Makes 4 to 6 servings. 


CHICKEN AND SNOW PEAS STIR FRY Cindy Huset 


1% Ibs. chicken breasts (skinned, Salad oil 
boned, cut into bite size pieces) Dry cooking sherry 
% |b. (or 1 box) snow pea pods, _— Cornstarch 


thawed, washed, strings Soy Sauce 
removed if fresh Waiter 

1 sm. clove garlic 

Olive oil 


Mix Marinate: 2 tsp. each of soy sauce, cornstarch, and dry sherry. Whisk 
well. Dice chicken breasts into bite-size pieces. Add to marinate. Stir in 11 
(sp. olive oil. Let stand for 15 minutes. Prepare cooking sauce: Whisk % 
C. water, 1 T. dry sherry, 2 T. soy sauce, 1 T. cornstarch, and 1 tsp. sugar, 
Heat wok. Add 2 T. salad oi!. When oil is hot, add garlic and stir to season 
wok. Remove. Add chicken and stir fry until chicken is white (3-5 minutes). 
Remove. Heat 1 T. oil in wok. Add peas and stir fry for 2 minutes. Return 
chicken to wok. Whisk cooking sauce and add to wok. Stir every few minutes 
until sauce bubbles and thickens. 
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CHICKEN CASHEW HOT DISH Lynell Gillis 


4-5 C. cooked chicken or turkey 43 C. water with 1 chicken 


2 1. butter bouillon cube 
Yo C. chopped onion 21. soy sauce 
2 C. celery %, tsp. pepper 


9 cans cream of mushrooms soup 2 C. chow mein noodles 
1 €. cashew nuts 


Cook chicken or turkey. Saute onion and celery in 2 T. butter. Add mushroom 
soup, chicken bouillon in water, soy sauce, and pepper. Mix together with 
meat. Put in 9x 13-inch glass casserole dish and bake 20 minutes af 350°. 
Last few minutes, sprinkle on chow mein noodles and cashews. Serve im- 
mediately. 


CHICKEN FILETS Kathy Steuber 
6 unbreaded chicken filets 2 C. milk 

(frozen or thawed) Salt to taste 
1 (10 oz.) can cream of chicken Pepper to taste 

soup Chopped onion to taste 


1 (10 02.) can cream of chicken 
or mushroom soup 


Combine soups, milk, and seasonings in a 1‘ qt. casserole. Add chicken 
filets and bake for 1% hours at 325°. *Soup mixture makes a wonderful 
gravy for your potatoes!! 


CRUNCHY CHICKEN CHEESE BAKE Laurie Arndt 
8 skinless, boneless chicken 8 tomato slices 
breasts 2 |. butter 
4 slices American cheese (cut in Yo C. Pepperidge Farm herbed 
half) seasoned stuffing (crushed) 


1 can cream of chicken soup 


Place chicken in baking dish. Top with cheese. Stir soup in bowl, spread 
over cheese. Top with tomato slices. Combine butter and stuffing. Sprinkle 
over tomatoes. Bake at 400° for 25 minutes or until no longer pink. Serve. 
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COMPANY CHICKEN AND NOODLES Sandy Krumwiede 


6 02S. egg noodles (wide) Ye isp. salt 

%s C. chopped green pepper ‘_ isp. pepper 

‘es C. chopped onion 1%-2 C. cut up cooked chicken 
2 1. butter (white meat is best) 

1 C. sour cream % C. blanched almonds 

Ya C. milk (optional) 


1 can cream of chicken soup 


Saute green pepper and onion in butter. Place in a large bowl and add sour 
cream, Soup, and milk; stir well. Fold in cooked chicken and noodles. Season 
with salt and pepper. Add almonds if desired. Place in 2 ql. greased casserole. 
Top with 2% C. of bread crumbs sauteed in 4 T. butter. Bake at 350° for 
35 to 40 minutes. This may be made ahead. Freezes well. Serves 4, 


FRIED CHICKEN - CASHEW NUTS Merrilee Torgerson 
2‘ lbs. deboned raw chicken 1 T. cornstarch 

1 tsp. salt 2 Cloves garlic (chopped fine) 

1 isp. sugar 2 C. celery (sliced %4-inch diag.) 
2 isp. soy sauce 1 carrot (thinly sliced) 

1 egg white 1 C. cashew nuts 

SAUCE: 

1 T. cornstarch 1 tsp. sugar 

1 tsp. soy sauce 44 C. water 


Remove chicken meat from bones (raw) and cut into small cubes. Sprinkle 
with salt, sugar, and soy sauce. Mix well. Add 1 T. cornstarch to chicken 
and mix weil. Let stand for 20 minutes or more. Mix together ingredients 
for sauce and set aside. Mince garlic. Stir iry celery and carrots in 2 tsp. 
oil, sprinkle with salt. Do not over cook. Celery should be crispy and bright 
green. Mix egg white thoroughly into the chicken. Saute chicken with garlic 
in small amount of oil over medium flame. Cook until chicken turns white 
and is done. Add sauce to chicken, stirring until clear, add celery and car- 
rots. otir until lightly coated with sauce. Sprinkle with cashew nuts (or stir 
in). Serve immediately with steamed rice. ‘‘A favorite Hong Kong dish in 
the Torgerson family!’’ 
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HOT CHICKEN SALAD CASSEROLE Katie Miller 


% 1 C. cooked chicken 21 isp. lemon juice 
2,1 C. cooked rice i Ye C. chopped onion 
2 1 C. cream of chicken soup i %e C. chopped green pepper 
2% C. mayonnaise | &,%h C. chopped celery 
Yo isp. salt 4 2 hard boiled eggs (diced) 
Cook chicken breast and_save the broth_(or used canned broth). Cook the 


rice in the broth. Combine with other ingredients. Refrigerate overnight. 
Remove 1 hour before baking. Top with crushed potato chips. Bake at 350° 
for 30-40 minutes. May add ‘2 C. of slivered almonds, and 4 C. of water 
chestnuts. 


SKILLET HERB-ROASTED CHICKEN Laurie Arndt 
2 T. all-purpose flour 2 |. butter 
%, tsp. ground sage 1 (10% oz.) can cream of chicken 
% tsp. dried thyme leaves SOUD 

(crushed) % C. water 
4 skinless, boneless chicken Hot cooked rice or noodles 

breasts 


Combine flour, sage, and thyme. Coat chicken lightly with flour mixture. In 
skillet over med-high, in hot butter, cook chicken 15 minutes or until browned 
on both sides, no longer pink. Remove and set aside, keep warm. Spoon 
off fat. Combine soup and water. Heat to boiling. Reduce heat to low. Cover 
and cook for 5 minutes. Arrange chicken over rice and noodles. Spoon sauce 
over chicken, serve. 


SWEET & SOUR BARBECUED CHICKEN 
OR SPARE RIBS 


Partially cooked spare ribs (boneless) or uncooked chicken pieces 
Mix equal parts (% to % C.) each of the following: 


Mustard Vinegar 
soy sauce Molasses 


Add 2 parts brown sugar. Mix well. Pour sauce over chicken pieces or par- 
tially cooked spare ribs (boneless, drain fat). Marinate overnight. Bake 1 ‘2-2 
hours at 300°. 
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SAVORY CRESANT CHICKEN SQUARES Mary (Laven) Abel 


1 (3 02.) pkg. cream cheese 2 T. milk 
(softened) 1 T. pimento (chopped) 
31. butter 1 (8 02.) can refrigerated quick 
2 C. cooked chicken (cubed) cresant dinner roils 
% tsp. salt “4 C. seasoned croutons (crushed) 


1/8 isp. pepper 


OAUCE: 
1 can cream of chicken soup Ye C. milk 


Preheat oven to 350°. Blend cream cheese and 2 T. butter until smooth. 
Add the next 5 ingredients, mix well. Separate cresant dough into 4 rec- 
tangles. Firmly press perforations to seal. Spoon % C. meat mixture into 
center of each rectangle. Put 4 corners of dough to top center of chicken 
mixture, twist slightly, and seal edges. Brush top with reserved 1 T. butter 
(melted). Sprinkle crouton crumbs on top. Bake on ungreased cookie sheet 
20-25 minutes until golden brown. Mix sauce ingredients and heat well. Use 
aS a gravy on chicken squares. Serves 4. 


TACO CHICKEN Cindy Huset 
4-6 chicken breasts (cooked and 1 can cream of chicken soup 
cul into bile-sized pieces) 1 can tomatoes (cut up) 
1 med. onion (chopped) 1 soup can tomato juice from 
ve Ig. bag Doritos (crushed) canned tomatoes and use taco 
1 can cream of mushroom soup sauce to fill remainder 


1 pkg. cheddar cheese (shredded) 1 pkg. Colby Jack (shredded) 


| boil chicken, drain, cook and cut. Place bite-sized chicken pieces in bot- 
tom of 9x 13-inch pan. Sprinkle with onion pieces. Cover with Doritos until 
you are unable to see onion-chicken pieces. In saucepan, bring SOUDS, 
tomatoes, and tomato juice to a boil. Stir till mixed well and heated through, 
watch Closely as it tends to burn easily. Pour over Dorito layer. Cover with 
cheese. Bake at 350° for 30-40 minutes or until cheese is browned and bub- 
bly. Let set for 10 minutes. *1 like to serve this with shredded lettuce, a 
scoop of sour cream, and a scoop of guacamole. 
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BROCCOLI-TURKEY CASSEROLE Charlotte Murphy 


1 bunch broccoli (cooked ahead) 1 isp. curry powder 

1 C. cubed turkey 1 C. grated Swiss cheese 
2 cans cream of chicken soup Bread crumbs 

1 C. Miracle Whip 


Spray 9x 13-inch pan with Pam. cook ahead a bunch of broccoli. Put broc- 
coli and cubed turkey in pan. Mix cream of chicken soup, Miracle Whip, 
and curry powder and put on top of broccoli and turkey. Put Swiss cheese 
and bread crumbs on top. Bake 30 minutes at 350°. 


TURKEY CASSEROLE Margie Dahlstrom 
1 (3 0z.) can mushrooms 1 C. cheddar cheese 

¥3 C. green peppers 1 can cream of mushroom soup 

1 small onion 1 €. cooked wild rice 

%s C. celery Ys soup can milk 

6-8 large black olives Ys C. almonds 


2 C. turkey (cooked and cut up) 


Saute in butter first 4 ingredients on left. Add in all of other ingredients, 
except % C. cheese and amonds. Put % C. cheee on top. Add almonds. 
Bake uncovered 30-40 minutes in 350° oven. *Our favorite recipe for lef- 
tover Thanksgiving turkey. 


IMPOSSIBLE TURKEY (7?) PIE Barb Hall 


2 C. cut up cooked turkey (can ‘» tsp. salt 
use chicken, ham or hamburger 1 C. shredded natural Swiss 


instead of turkey) (or cheddar) cheese 
1 (4% oz.) can sliced mushrooms 1% C. Bisquick baking mix 
(drained) 3 eggs 


Ye C. sliced green onions 


Grease 10x 1%-inch pie plate. Sprinkle turkey, onions, salt, and cheese 
in pie plate. Beat remaining ingredients until] smooth, 15 seconds in blender 
on high or 1 minute with hand beater. Pour into plate. Bake at 400° until 
knife inserted between center and edge comes out clean. Bake 30-35 minutes. 
Coo] 5 minutes. 6-8 servings. 
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TURKEY CRESCENT ALMONDINE 


Karen Clay 
3 C. cooked turkey or chicken “s C. salad dressing 
(cubed) ‘a C. celery (sliced) 
1 can cream of chicken soup v2 C. onion (diced) 
1 (8 0z.) can sliced water 12 C. broccoli pieces 
chestnuts Ye C. sour cream or plain yogurt 
1 (4 0z.) can sliced mushrooms 


Mix together all ingredients in casserole dish and microwave until very hot. 
Pour mixture into 9x 13-inch baking dish. Open a 10 count pkg. of refrigerated 
crescent rolls or biscuits and place them over top of the heated mixture. Dab 
a small amount of margarine on each crescent roll. Top with %3 C. shredded 
cheddar cheese and ‘2 C. slivered almonds. Bake 20-25 minutes, uncovered, 
or until lightly browned in a 350° oven. You can use any of your favorite 
vegetables in this hot dish; carrots and cauliflower work well. “This is an 
excellent one-dish-meal, and a good way to use up that leftover holiday turkey! 


WILD RICE TURKEY CASSEROLE Margaret Meier 
1% C. cooked wild rice (from a 1 (4 0z.) can mushrooms 
shy ‘Ye C. of raw wild rice) 1 (8 0z.) can sliced water 
1 (10% 0z.) can cream of chicken chesinuts (optional) 
SOUD 2 slices bread (broken into 
2 1. soy sauce crumbs) 
% tsp. pepper 2 |. butter (melted) 
3 €. cubed cooked turkey 1 C. chopped celery 


é medium onions (chopped) 


Combine turkey, celery, onions, cooked wild rice, Soup, Soy Sauce, pepper, 
mushrooms, and water chestnuts. Put into greased casserole dish, top with 


bread crumbs and sprinkle on the melted butter. Bake 1 hour at 350°. Serves 
6 to 8. 
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TURKEY WILD RICE CASSEROLE Nan Reber 


4-5 C. cooked turkey 1 C. blanched, slivered almonds 
1 C. raw wild rice 2 green onions (chopped) 

1 small jar Cheez Whiz 1 green pepper (diced) 

2G. (1 pt.) Yo ou 1 can mushrooms 

2 loot US salt and pepper 

21. butter 


Cook wild rice. Make white sauce: Melt butter over low heat in heavy pan. 
Blend in flour till smooth and bubbly. Remove from heat, stir in ” & ‘”. 
Bring to a boil, stirring constantly. Boil 1 minute. Add cheese. Saute onions 
and mushrooms. Add almonds, green pepper, and turkey. Bake in shallow 
pan for 45 minutes at 300°. Serves 6-8. *Our favorite hot dish! 


GROUND TURKEY AND WILD RICE CASSEROLE Jo Smith 


Ye C. wild rice 2 chicken bouillon cubes dissolved 
Ye C. regular rice in 1 C. hot water 

3 C. boiling water 1 tsp. celery salt 

6 T. onion (chopped) 1 tsp. onion salt 

4 T. bacon fat (may omit part) 1 tsp. pepper 

1% Ibs. ground turkey 1 tsp. garlic salt 

2 cans cream of chicken soup 1 tsp. paprika 


2 (4 0z.) cans sliced mushrooms § Chopped parsley (opt.) 
with liquid 


Pour boiling water over rice. Let stand 15 minutes, then drain. Brown onion 
in fat, add meat and brown. Combine all ingredients. Let stand in covered 
casserole overnight, in refrigerator. Bake at 325° for 1 hour and 30-40 
minutes. May add more liquid bouillon if it becomes dry. Yield: 12 servings. 
Highly seasoned!! Great with a cranberry salad! 
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POTATO AND VEGETABLE STUFFING Brad Pendley 


2 C. sliced celery 16 C. dry bread cubes (28 slices) 
1 C. chopped onion 2 med. potatoes (cubed & cooked) 
Y C. butter 1 C. chopped zucchini 
1% C. water 1 C. shredded carrots 
4 tsp. chicken bouillon 2 isp. poultry seasoning 

or 4 cubes 44 tsp. sage 
2 eggs 


In large skillet, cook celery and onions in butter til tender. Add water and 
bouillon; cook until bouillon dissolves. In large bowl, combine remaining in- 
gredients and add bouillon mixture. Mix well. Loosely stuff turkey just before 
roasting. Put the rest in greased pan. Bake, covered, ai 350° for 30-40 
minutes. Makes 3 quarts. 


WILD RICE CASSEROLE Jeane Rudy 
% C. butter 8 0z. fresh mushrooms (cleaned 

% C. chopped onion and sliced) 

1 C. uncooked wild rice 3 C. chicken broth 


1 T. soy sauce 


Melt butter in skillet; add onions. Saute until onions are transparent. Add 
rice and mushrooms to mixture; stir and cook for about 5 minutes. Set aside. 
Heat chicken broth and soy sauce to boil. Place rice mixture in 4 Ye~2 at. 
casserole; pour broth over all. Stir to mix. Cover with lid; bake at 325° for 
1% hours or until all liquid is absorbed. May add almonds, if desired. 
serves 8. 


WILD RICE SUPREME Charlotte Murphy 
1 C. wild rice 1 C. cream 

‘4 C. diced onion 2 |. butter 

2 1. chopped green pepper % tsp. mixed herbs 

1 sm. can mushroom pieces % tsp. curry powder 


1 can cream of mushroom soup 


Soak rice in water 3 hours or overnight. Cook in 3 C. boiling water for 20 

minutes, Drain, Saute onions, pepper, and mushrooms in butter. add Soup 

and cream. Cook, stirring until hot. Add drained rice, herbs, curry, salt and 

pepper. Serve in casserole. (1 bake in oven about 30 minutes or longer.) 
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WILD RICE & TURKEY CASSEROLE Mary Rudolph 


% C. butter or margarine % C. unsifted flour 

1 large onion (diced) 8 C. chicken broth 

2 carrots (finely diced) 4 C. cooked wild rice 
2 celery stalks (finely diced) (1% C. uncooked) 
2 C. diced cooked turkey 2 C. Half & Half 


In large saucepan, over medium-high heat, melt butter. Add onion, carrots, 
celery, and turkey; saute 3 minutes, until vegetables have just softened. 
Stir in flour a jittle at a time, until blended; cook 1 minute. Gradually add 
broth, stirring until blended. Bring to boiling; simmer partially covered, 10 
minutes, until vegetables are tender. Stir in rice, 2 tsp. salt, and ‘% tsp. 
pepper. Add Half & Half; over low heat, heat mixture until hot but not boil- 
ing. Makes 14 servings. 


HOLIDAY FAVORITE WILD-WILD RICE Judy Meyer 
4 strips bacon (broken into small § 1 can cream of mushroom soup 
pieces) Yo C. dry white wine 
Ye C. chopped onion Ye C. coarsely chopped ripe olives 
% C. green pepper 1 tsp. celery salt 
te Ib. fresh mushrooms 1 C. wild rice (washed and 
2 le stutien rinsed) 
1 (1 Ib.) can crushed tomatoes 
with juice 


Crisp bacon, remove. Fry onions, green pepper, and mushrooms in 2 T. of 
butter for 5 minutes. Mix all ingredients in 2 quart casserole. Cover and bake 
at 325° for 2 hours. If it gets too dry add a little more wine. 


“IT can write! I can write!” exclaimed Alex. “What did you write?” asked Mom. 
“I don't know, I can’t read yet”, he said. 
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TURKEY (OR CHICKEN) DELISH Alison Miller 


3 C. bite-size pieces of turkey or chicken 


DRESSING: 

6-8 C. soft bread cubes 1 tsp. sage 

1 stalk celery (chopped) ‘a tsp. baking powder 
1 medium onion (chopped) Salt 

% €. melted butter Pepper 

2 beaten eggs 2 C. milk 


Grease a 9x 13-inch pan. Layer turkey and dressing. Combine 1 can of 
mushroom soup and and 1 can of chicken broth and pour over all. Add more 
broth to keep moist, if neccessary. Cut in Squares. For a higher serving add 
2 C. of bread cubes and ‘2 C. milk. Bake at 325° for 4 hour. Serves 10. 


—SEAFOOD CASSEROLES— 


BEER BATTER FOR FISH Amanda Whitmore 
1 ©. flour 1 tsp. baking powder 

1 C. stale beer 1% tsp. salt 

1 egg 1% tsp. sugar 


Dry fish thoroughly. Dip fish in batter and deep fry. Enjoy! 


BROCCOLI TUNA ROLL-UP Dianne M. Bittenbinder 

1 (10% 0z.) can cream of 1 (6 oz.) can tuna fish (drained) 
mushroom soup 1 €. (4 02.) shredded cheddar 

1 C. milk cheese 

10 ozs. frozen chopped broccoli 1 (2.8 0z.) can French fried 
(thawed and drained) onions 


4 sm. (7-inch) flour tortillas 


Combine soup and milk. Set aside. Combine tuna, broccoli, % C. cheese, 

‘2 can French fried onions. Stir in % C. soup mixture. Divide tuna mixture 

evenly between the tortillas and roll up. Place seam side down in a lightly 

greased 9x 13-inch pan. Pour remaining Soup over top of tortillas. Bake 

covered at 350° for 35 minutes. Top center of tortillas with remaining cheese 

and onions. Bake uncovered 5 minutes longer or until cheese is melted, 
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CHEDDAR BAKED WALLEYE Cindy Huset 
4 med-lg walley filets (about a 2 1. butter 
3 lb. fish is just right. If fish 21. flour 
smaller use more filets) %q tsp. salt 
Salt and pepper % tsp. pepper 
Lemon juice 1 C. milk 


Grated onion 


Cubed Velveeta or American 


Sliced cheddar or Colby cheese 
(enough to cover fillets) 


Make one layer of filets in bottom of greased 9x 13x 2-inch pan. Sprinkle 
with salt, pepper, and lemon juice. Cover filet with sliced cheese and then 
onion. Cover with matching filets. Sprinkle with salt, pepper, and lemon juice. 
Make cheese sauce. Melt butter in small saucepan, stir in flour, salt and 
pepper. Gradually stir in milk, cook, stirring constantly until mixture thickens 
and boils. Boil and stir for 1 minute. Add cubed cheese to taste. Pour cheese 
sauce over filets. Bake uncovered at 350° for 30-45 minutes until sauce is 
bubbly. *Even the die-hard, pan-fried fish eaters loved this! 


CRAB AND SHRIMP CASSEROLE 


1 (6 0z.) pkg. frozen crab 
(thawed, may use imitation 
crab) 

1 (6 0z.) pkg. frozen baby shrimp 
(thawed) 

1 (1034 02.) can cream of shrimp 
SOUp 

Ye C. real mayonnaise (| use 
Hellmann’s) 


Polly E. Salak 


3 C, milk 

% C. sherry or orange juice 

1 (4 0z.) can mushrooms 

2 C. uncooked very thin noodles 
Ye C. grated cheddar cheese 


In a 2-qt. saucepan, combine the first 7 ingredients and heat until well blend- 
ed. Place uncooked noodles in a greased 1 % or 2 quart casserole. Pour heated 
ingredients over noodles. Top with grated cheese. Bake covered at 350° 
for 35 minutes. Serves 4 to 6. 
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HOT CRAB SOUFFLE Mr. Eric Johnson 


8 or more slices white bread 1 can mushroom soup 
2 €. crab, shrimp, or tuna 4 eggs 

% C. mayonnaise 3 C. milk 

‘2 green pepper (chopped) Grated cheese 

2 Stalks celery (chopped) Paprika 


1 medium onion (chopped) 


Dice ‘2 of the bread. Put in a grased 9 x 12-inch baking pan. Mix crab, green 
peppers, onion, celery, and mayonnaise. Put over cubed bread. Cut the crusts 
from the remaining bread. Dice and put on top of the crab mixture. Mix eggs 
and milk. Pour over bread. Refrigerate at least 8 hours. Bake 15 minutes 
at 325°. Remove from oven. Spoon can of soup over the bread. Top with 
grated cheese. Sprinkle with paprika. Complete baking for 45 minutes. 


ROTINI TUNA BAKE Cheri Drever 
ve Of a 1 Ib. pkg. rotini (cooked) 1 (2 02.) jar diced pimento 

1 can cream of celery soup (drained) 

Ye C. milk 2 tsp. parsley flakes 

‘ep C. sour cream ‘h tsp. seasoned salt 

1 (9% oz.) can tuna % tsp. pepper 

% tsp. dill weed 1 (2.8 0z.) can French fried 

‘2 C. chopped green pepper onions (optional) 


Combine cooked rotini, soup, milk, and sour cream until smooth. Stir in re- 
maining ingredients and 1 C. French fried onion. Pour into 2 gt. baking dish. 
Bake, covered, in a 350° oven for 25 minutes or until heated through. Top 
with remaining onions. Bake, uncovered, 5 minutes or until onions are golden 
brown. 4-6 servings. 
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SALMON LOAF Charlotte Teaser 


2 slices bread (crumbled) 2 eggs (well beaten) 

1 C. skim milk 1 isp. lemon juice 

1 (16 0z.) can salmon Onion to taste 
(drained) cali, pepper to taste 


Combine bread and milk. Let stand for approximately 10 minutes. Mix re- 
maining ingredients and add fo bread mixture. Spoon into loaf pan sprayed 
with cooking spray. Bake at 350° for 45-50 minutes. Top each serving with 
ketchup if desired. Serves 4. 


SALMON QUICHE Dianne M. Bittenbinder 
1 (9-inch) baked pasiry shell 3 eggs 

1 Ib. can salmon (drained) 1 (5 0z.) can evaporated milk 

Ye C, sliced ripe olives % tsp. salt 

1 T. parsley % tsp. onion powder 


1 C. shredded cheddar cheese 


Bake pastry shell, as desired. Set aside. Lightly mix salmon, olives, and 
parsley. Place in pastry shell. Top with cheese. Combine eggs with evaporated 
milk, salt, and onion powder. Pour over salmon. Cook in microwave on 50% 
power for 12 to 14 minutes or until Knife inserted in center comes out clean. 


SHRIMP FETTUCCINE Julie Rosen 
1 clove garlic (minced) 2 1. minced parsley 
Ye C. butter ‘e tsp. crushed basil 
34 C. each sliced asparagus and 1/8 tsp. hot red pepper 
peas {zucchini may be 21. dry white wine 
substituted for asparagus) 8 oz. fettuccine {cooked and 
Yo C. sliced green onions drained) 
34 |b. pink shrimp | Grated Parmesan cheese 


oalt and pepper 


Cook garlic in butter. Add vegetables and cook for 5 minutes until crisp tender. 
stir in shrimp, seasonings, and wine. Cook and stir on High 1 minute until 
shrimp is thoroughly heated. Serve over hoi fettucine. Sprinkle with Parmesan 
cheese. Serves 4. 


~ Oe = 


SHRIMP FRIED RICE Cindy Huset 
1 C. long-grain rice (washed) 1 C. small, cooked shrimp 
1% C. cold water (rinsed), (ham, pork or chicken 
2 eggs works, {00) 
% tsp. salt ‘2 C. frozen peas (thawed) 
4 ]. salad oil Ye C. roasted cashews 
2 whole green onions (chopped) 2 |. soy sauce 
%e tsp. salt 


Clean rice until water runs clear, drain. Add 1% C. cold water and boil, un- 
covered, over medium-high heat until water and bubbles disappear from sur- 
face. Watch closely! About 8 minutes. Then cover pan, turn heat to low and 
steam until rice is soft. About 20 minutes. Turn off heat and let stand 15 
minutes. Rub cooked rice with wet hands to separate grains. Beat eggs with 
Ya tsp. salt. Heat oil in wok on medium. Add onions and stir-fry 30 seconds. 
Add eggs and stir until soft curds form. Remove from pan and set aside. 
Heat 1 T. oil in wok. Add shrimp, peas, and cashews. stir-fry 2 minutes 
on med-high to heat through. Remove and set aside. Heat 2 T. oil in wok 
on med-high. Add rice and stir-fry 2 minutes. Add soy sauce, stir in shrimp 
mixture. Add eggs and stir gently. Makes 4 large Servings. 


STUFFED SOFT SHELL CRAB Sue Garlmghouse 
8 soft shell crabs 2. |. Mibu 

% C. chopped onion 1 beaten egg 

Ye C. chopped celery 1 isp. chopped parsley 

2 1. chopped green pepper Ye tsp. dry mustard 

1 minced garlic clove 1 tsp. Worcestershire sauce 

% C. butter for basting 1/8 tsp. cayenne pepper 


1 C. cracker crumbs 


Wash and drain. Cook onions, celery, green peppers, and garlic In % C. 
butter until tender. Mix with remaining ingredients, place crabs in buttered 
baking pan. Remove top shell and put 1 T. Stuffing in each crab. Replace 
shell. Baste whole crab with butter. Bake at 400° for 15 minutes until crabs 
turn red, 
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TERIYAKI SALMON Nan Reber 


1% lbs. salmon or shark steaks Toasted sesame seeds 


MARINADE: 

2 1. brown sugar 1 clove garlic 

1 C. soy sauce ‘e tsp. ginger 

1 tsp. dry mustard %4 C. white wine 


Prepare marinade. Rinse salmon or shark with cold water. Pat dry. Place 
fillets in marinade for 4-6 hours. Broil salmon on grill ti] done (7-10 minutes). 
Top with sesame seeds. Our favorite - from Oregon! 


TUNA TETRAZZINI Dianne M. Bittenbinder 
4 oz. spaghetti (broken into 2-inch 1 (6% oz.) can tuna (drained) 
lenghts & cooked) 1 (4 oz.) can sliced mushrooms 
1 (10% oz.) can cream of (drained) 
mushroom soup %3 C. finely chopped onion 
Ye C. milk 1 C. shredded cheddar cheese 


Combine cooked spaghetti, soup, and milk in 1% qt. casserole. Blend in 
tuna, mushrooms, onion, and ‘¥ C. cheese. Mix lightly. Cover. Cook in 
microwave covered on full power for 8 minutes or until 150° temperature 
is reached. Stir halfway through cooking time. Sprinkle on remaining cheese. 
Cook on full power for 1 to 2 minutes or until cheese is melted. 


Nathan was asked by his teacher what he wanted to be when he grew up. 
"A teacher, so I could put bad boys and girls in a thinking chair,” he answered. 
“What if the whole class was bad?” questioned his teacher. “I'd tie them all 
up and roll them in a corner!” 
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Desserts 
amal [Pies 


My Favorite Recipes in this section are: 


RECIPE PAGE # 
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TO REMOVE STAINS FROM WASHABLES 


DYE 

lf dye transfers from a non-colorfast item during washing, immediately bleach 
discolored items. Repeat as necessary BEFORE drying. On whites use color 
remover. (CAUTION: Do not use color remover in washer, or around washer and 
dryer as it may damage the finish.) 


EGG 

Scrape with dull blade. Pre-soak in cold or warm water for at least 30 minutes. 
Remove grease with dry cleaning solvent. Wash in hottest water safe for fabric, 
with detergent. 


FRUIT AND FRUIT JUICES 
Sponge with cold water. Pre-soak in cold or warm water for at least 30 minutes. 
Wash with detergent and bleach safe for fabric. 


GRASS 

Pre-soak in cold water for at feast 30 minutes. Rinse. Pre-treat with detergent. 
Wash, using detergent, hot water, and bleach safe for fabric. On acetate and 
colored fabrics, use 1 part of alcoho! to 2 parts water. 


GREASE, OIL, TAR 

Method 1: Use powder or chalk absorbents to remove as much grease as possi- 
bie. Pre-treat with detergent or non-flammable dry cleaning solvent, or liquid sham- 
p00. Wash in hottest water safe for fabric, using plenty of detergent. 
Method 2: Rub spot with lard and sponge with a non-flammable dry cleaning 
solvent. Wash in hottest water and detergent safe for fabric. 


INK - BALL-POINT PEN 

Pour denatured alcohol through stain. Rub in petroleum jelly. Sponge with non- 
flammable dry cleaning solvent. Soak in detergent solution. Wash with detergent 
and bleach safe for fabric. 


INK - FOUNTAIN PEN 

Run cold water through stain until no more color will come out. Rub in lemon 
juice and detergent. Let stand 5 minutes. Wash. lf a yellow stain remains, use 
a commercial rust remover or oxalic acid, as for rust stains. (CAUTION: HANDLE 
POISONOUS RUST REMOVERS CAREFULLY. KEEP OUT OF REACH OF CHILDREN. 
NEVER USE OXALIC ACID OR ANY RUST REMOVER AROUND WASHER AND 
DRYER AS IT CAN DAMAGE THE FINISH. SUCH CHEMICALS MAY ALSO REMOVE 
PERMANENT PRESS FABRIC FINISHES.) 
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—DESSERTS— 
APPLE CRISP Robin Slinde 
8 tari apples (peeled & sliced) 
CRUST: 
“4 C. brown sugar 44 tsp. cinnamon 
% C. flour 44 isp. nutmeg 
% C. rolled oats ‘e C. soft butter 


Spread apples in bottom of 9x 13-inch pan. Mix crust till crumbly (i use 
my hands and use real butter). Sprinkle over apples and pat gently. Bake 
in preheated 350° oven 25 to 30 minutes. Serve warm alone or with ice cream. 


APPLE CRISP Judy Krahmer 
3 C. slices apples 

MIX: 

1 T. flour sprinkle of cinnamon 

Ye C. white sugar Dash of salt 


% C. brown sugar 


Pour this mixture over apples in 8x 8-inch buttered pan. Cover first mixture 
with following: 


Ye C. flour Ye C. oatmeal 
% C. white sugar % C. butter 
‘4 ©. brown sugar %4 tsp. baking powder 


Bake at 350° till apples are tender. This may be topped with whipped cream 
or ice cream. This is rich! 
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i DON’T HAVE TIME TO BAKE Heidi Villeneuve-Schlomann 
APPLE CRISP 


5 apples % C, sugar/cinnamon mixture 
1 box Jiffy cake mix (yellow) Ye stick butter (melted) 


Peel, core, and slice apples. Place slices in lightly buttered cake pan. Sprinkle 
dry cake mix and sugar over the apples. Melt butter and drizzle over apple 
crisp. Bake at 350° for 30 minutes. Serve warm. 


MICROWAVE APPLE CRISP Cheri Drever 
1 C. flour 4 C. sliced apples 

1 C. oatmeal % C. flour 

1 C. brown sugar 44 C, sugar 

Y C. margarine or butter Ye tsp. cinnamon 


Mix together flour, oatmeal, and brown sugar. Cut in % C. margarine with 
a fork or pastry cutter fo make a crumbly mixture. Set aside. Combine ap- 
ples, % C. sugar, flour, and cinnamon in 8x 8-inch microwave dish. Stir 
to mix well. Sprinkle topping over apple mixture. Microwave on high 10-12 
minutes or until apple mixture begins to bubble through the top. 


MICROWAVE APPLE CRISP Amanda Whitmore 
%, C. (% stick) margarine or % C. chopped walnuts 
butter 1 (21 0z.) can Wilderness apple 
Ye C. quick or old-fashioned oats Or peach pie filling 
% C. firmly packed brown sugar _ Ice cream or whipped cream, 
% C. all-purpose flour if desired 


Microwave margarine in medium size bow! or 4 C. measure until melted. 
Stir in oats, brown sugar, flour, and nuts. Microwave on High (100%) 3 
to 4 minutes, stirring frequently during last 2 minutes, until crisp and toasted, 
Pour filling into 9-inch microwave safe pie pan. Microwave on High 3 to 4 
minutes, until hot. Sprinkle oat mixture over filling. Serve immediately. Top 
with ice cream. Makes 6 servings. Total time, 15 minutes. 
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APPLE PIE CAKE Judy Miller 
‘Ya C. shortening 1 tsp. cinnamon 

1 C. sugar 1 tsp. nutmeg 

1 egg 2 T. hot water 

1 C. flour 2% C. cubed, peeled apples 

1 tsp. soda 2 tsp. vanilla 

% tsp. salt 


Combine the ingredients as listed being careful to gently mix in the cubed, 
peeled apples and vanilla last. Bake ina greased 9-inch pie pan for 40 minutes 
at 350°. This is an easy pie recipe which only needs a whipped topping 
or vanilla ice cream to top it off! 


CREAMY DUTCH APPLE DESSERT Charlotte Murphy 
‘a C. butter or margarine % C. lemon juice 

1% C. graham cracker crumbs 1 can apple pie filling 

1 can Eagle brand condensed milk % C. chopped nuts 

1 C. sour cream ‘Ye tsp. ground cinnamon 


Preheat oven to 350°. In a 10x6-inch baking dish melt butter in oven. 
Sprinkle in crumbs, stir well. Press down on bottom of dish. In medium bowl, 
mix together sweetened condensed milk, sour cream, and lemon juice; spread 
evenly over crumbs. Spoon pie filling evenly over creamy layer. Bake 25-30 
minutes or until set. Cool slightly. In small dish mix together nuts and cin- 


namon. Sprinkle over pie filling. May be served warm or cold; refrigerate 
leftovers. 


APPLESAUCE JELLO Edie Boergerhoff 


2 C. applesauce 2 C. 7-Up 
1 Ig. box raspberry Jello 


Heat applesauce to boil. Add dry Jello mixture and stir well. Add f-ip. 
Refrigerate. 
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APPLE TURNOVERS Joy Johnson 


PASTRY: 

9 C. flour 2 tsp. salt 

2 C. lard (1 Ib.) 2 eggs (beaten) 
1 pkg. yeast 1 C. warm water 


%4 C. evaporated milk 


Blend flour, salt, and lard; dissolve yeast in water and let stand 10 minutes. 
Add eggs and milk. Combine with flour mixture. Can refrigerate overnight. 


FILLING: 
15 apples (2 ats.) 1% C. sugar 
1 T. cinnamon 1% T. Tur 


2 T. minute tapioca 


Mix filling and bake in 350° oven for 20 minutes. Cool. Roll out part of pastry, 
cut with 2 |b. coffee can or Cool Whip cover. Spoon on cooked filling (about 
1 T.), fold in half and crimp edges with fork. Bake at 375° for 20 minutes 
on grease cookie sheets. Frost with powdered sugar frosting. Makes 90 tur- 
novers. 


FRENCH APPLES DESSERT WITH Maggie & Lynn Madsen 
CARAMEL SAUCE 

4 C. diced, peeled apples Ye C. chopped nuts 

2 eggs 2 C. unsifted flour 

2 C. sugar 2 tsp. soda 

2 tsp. cinnamon 1 tsp. salt 

Ye C. salad oil 


Place apples in mixing bowl. Break eggs over apples and stir well. Mix sugar 
and cinnamon. Add to apples with salad oil and nuts. Mix. Sift together the 
flour, soda, and salt. Add to first mixture and beat well. Put into a greased 
and floured 9x 13-inch baking pan. Bake at 350° for 45 minutes. Cut in 
Squares and serve with caramel sauce. Makes 12 servings. 


CARAMEL SAUCE: 


1 C, packed brown sugar ‘2 C. butter 
1 C. white sugar 21. flour 
1 C. heavy cream 2 tsp. vanilla 


Put sugars, cream, butter, and flour into a heavy saucepan. Bring to a boil, 
Stirring constantly. Cook, stirring, until mixture thickens a little. Stir in vanilla 
and serve hot over squares of apple dessert. 


APRICOT CHEESE DELIGHT Charlotte Murphy 


1 C. apricots (29 oz. can) 2 C. hot water 
1 €. crushed pineapple (drained) 1 C. combined juice 
2 pkgs. orange Jello 4 ©. miniature marshmallows 


Put in fruit when Jello sets. 


TOPPING: 
Ye C. sugar 1 egg 
oT. flour 1 C. combined juice 


Cook over low heat until thickens, remove from heat. Add 2 T. butter, cool. 
Fold in 1 C. whipped cream. Spread over Jello mixture, sprinkle with grated 
cheese. 


BANANA SPLIT DESSERT Amanda Swenson 
6 C. cornflakes 6 or more bananas 

Ye C. sugar 1 can crushed pineapple 

‘2 C. butter or margarine 1 box instant pudding 

1 can cherry pie filling 1 (8 02.) Cool Whip 


Crust: Crush cornflakes. Melt butter. Mix together with the Sugar. Pat into 
a 9x 13-inch pan. Layer sliced bananas on corn flake crust. Drain pineap- 
ple, Spread over bananas. Mix pudding according to directions on box. spread 
over pineapple. Spread cherry pie filling over pudding. Spread Cool Whip 
over cherry filling. Can decorate by sprinkling crushed cornflakes on top 
and/or decorate with cherries. 


BROWNIE PIE | Darla Larson 
‘a C. soft butter 3 T. cocoa 

1 C. sugar 1 tsp. vanilla 

2 eggs % C. flour 

Dash of salt Ye €. chopped walnuts 


Use a mixer. Beat butter and sugar, then eggs, then rest of ingredients. 
Bake in greased and floured pie dish at 325° for 25-30 minutes. Cool. Cut 
into pie wedges and serve with a scoop of vanilla ice cream. Decorate with 
fudge topping and nuts, if you wish. 
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BLUEBERRY DESSERT Susan Naumann 


18 crushed graham crackers Ye C. sugar 

‘e C. sugar 1 (8 0z.) pkg. cream cheese 
Yo C. melfed butter Blueberry pie filling (large) 
2 beaten eggs Whipped cream 


Mix crackers, butter, and ¥ C. sugar together and press into 9x 13-inch 
pan. Mix with beater in order given - eggs, sugar, and cream cheese. Spread 
over ist layer. Bake 20 minutes at 350°. Cool. Add a few drops of lemon 
juice to pie filling and spread over top. Refrigerate. Top with whipped cream 
Or ice cream. 


BUSTER BAR DESSERT Norma Seibert 
Dorothy Tanquist 

2 C. powdered sugar 1 small pkg. Oreos (crushed) 

1% C. evaporated milk Y C. margarine 

4/3 C. chocolate chips Ye gal. mint chip ice cream 

Y C. margarine 1 (8 oz.) carton Cool Whip 

1 tsp. vanilla 


Mix crushed Oreos and melted margarine and spread in a 9x 13-inch pan. 
Set in freezer till hard. Spread mint chip ice cream over crumbs. Freeze. 
Mix powdered sugar, evaporated milk, chocolate chips, margarine, and vanilla. 
Boil for 8 minutes stirring constantly. Cool for 1 hour and spread on top of 
ice cream. Top with a layer of Cool Whip. 


CHERRY DESSERT Jo Smith 
1 (20 0z.) can crushed pineapple ‘% C. + 2T. margarine or butter 
(do not drain) (melted) 


1 (20 0z.) can cherry pie filling Ye C. chopped nuts 
1 pkg. yellow cake mix 


Grease a 9x 13-inch pan. Add 1 layer pineapple and 1 layer cherry pie mix. 
sprinkle 1 yellow cake mix over pineapple and cherry pie filling. Drip melted 
butter or margarine over all the ingredients. Bake at 350° for 40 to 50 minutes. 
Top with ice cream or Cool Whip. Quick and easy! 
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BUTTER PECAN DESSERT Judy Krahmer 


FIRST STEP: 


1 C. flour Ye C. butter 
Ye C. chopped pecans 


Mix above ingredients together and put into a 9x 13-inch pan. Bake 15 
minutes at 325°. Cool. 


SECOND STEP: 
1 (8 0z.) pkg. cream cheese 1 €. Cool Whip 
1 C. powdered sugar 


Mix powdered sugar, cream cheese, and Cool Whip. Put this mixture over 
the cooled first layer. Spread carefully. | 


THIRD STEP: 
2 sm pkgs. instant butter pecan 3 C. milk 
pudding 


Beat ingredients in third step. Spread this on top of second layer. Top with 
Cool Whip. MMMMMM Good!!! Can use other instant puddings such as 
lemon, butterscotch, chocolate or coconut. 


CHERRY SOMETHING Judy Kramer 
1 Ig. can pitted cherries in syrup 1 C. flour 
(not pie filling) Ye C. milk 
1 C. sugar 1 tsp. baking powder 
1 stick margarine Dash salt 


Bring to a boil % C. sugar and can of cherries in syrup. Remove from heat 
and cool. Melt stick of margarine in Pyrex dish (8x 8-inch) in 350° oven 
while mixture cools. Make a batter of 1 C. Sugar, 1 C. flour, 1 tsp. baking 
powder, % C. milk, and dash of salt. Pour batter on top of melted margarine 
then pour cherry mixture on top of batter. Bake at 350° for 30-35 minutes. 
serve warm, topped with vanilla ice cream. This dessert is really 
‘something’’! 
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CHOCOLATE ALMOND DESSERT Pam Brolsma 


2 (7 oz.) bars Hersheys with 10 graham crackers 
almonds 3 C. milk 
1 (10.5 0z.) bag miniature 1 pt. whipping cream 


marshmallows 


Melt marshmallows and 2% C. milk in a double boiler. Add candy bars, stir 
until melted. Set aside to cool. Whip the cream. Fold into cooled mixture. 
Crush the graham crackers and place on the bottom of a 9x 13-inch pan. 
Reserve some crumbs for top. Pour chocolate mixture over graham cracker 
crumbs. Sprinkle remaining crumbs over top. 


DARK CHOCOLATE PUDDING Sarah Pruett 
1 C. sugar 1 €. milk 

3 7. flour 1 T. butter 

%3 C. cocoa 1 tsp. vanilla 

2 eggs 


Mix sugar, flour, and cocoa in saucepan till well mixed. Add eggs and milk. 
Mix well. Cook slowly, stirring constantly. When thick, take off heat and 
Stir in butter and vanilla. 


CHOCOLATE WAFFLES Don & Sue Ruble 
% C€. cocoa 3 tsp. baking powder 

% C. sugar 2 eggs (whole) 

1 C. cake flour 1 C. cream 

Ye tsp. salt 2 stiffly beaten egg whites 


% tsp. vanilla 


Cook in waffle iron. Serve warm topped with ice cream. 
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“CLOUDS AT SUNRISE”? TORTE Darla Larson 
6 egg whites 44 C. chopped walnuts 

44 isp. cream of tartar 2 C. crushed soda crackers 

2 C. sugar 2 C. whipping cream 

2 tsp. vanilla 1 can cherry pie filling 


Preheat oven to 350°. Beat egg whites until frothy, add cream of tartar, then 
gradually add sugar. Beat until stiff. Fold in vanilla, nuts, and crushed 
crackers. Bake in well greased 9x 13-inch glass baking dish at 350° for 
29 minutes. Cool. Whip cream, spread on top and spoon pie filling over cream. 
Chill in refrigerator until serving time. 


COCONUT CREAM DESSERT Charlotte Murphy 


FIRST LAYER: 


1 C. flour % C. butter 
Ye C. pecans 


SECOND LAYER: 


Beat 1 (8 0z.) pkg. cream cheese Fold in 1 C. Coo! Whip 
1 C. powdered sugar 


THIRD LAYER: 
3 pkgs. coconut cream pudding 2 C. milk 


Cool and spread over cheese mixture, Top with Cool Whip. Put coconut on top. 


COCONUT CRUNCH Shellie Senf 
1 C. flour 3 0z. whipped topping 

‘e C. soft margarine ‘4 C. brown sugar 

1 pkg. vanilla pudding 1 C. chopped coconut 


Mix together flour, sugar, margarine, and coconut. Brown in pan 350°, stirring 
occasionally. (Watch carefully so it doesn’t burn.) While this is browning, 
cook the vanilla pudding mix. Coo! pudding and crunch at the same time. 
Then place a layer of crunch in a 9x9-inch pan, then vanilla pudding and 
then a layer of whipped topping. Top with layer of crunch. Chill. 9 servings. 
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COOL WHIP DESSERT Janice Eckmann 


1 C. flour 1 C. powdered sugar 

Y C. shortening 1 Ig. carton of Cool Whip 

Ye C. nuls 2 pkgs. chocolate or lemon 

1 (8 oz.) pkg. cream cheese pudding (make it with 2% C. 
milk) 


Mix the first ingredients like a pastry and press on bottom of 9x 13-inch 
pan. Bake 10-15 minutes at 350°. First layer: Mix cream cheese and powdered 
sugar, beat until light, fold in Cool Whip. Spread on cooled crust. Second 
layer: Mixed 2 pkgs. instant pudding with 2% C. milk. Let it sit for a few 
minutes, then spread over 1st layer. Third layer: Spread 1 small carton of 
Cool Whip on top. Garnish with toasted coconut or chocolate. Keep it in the 
refrigerator. 


CRANBERRY PLUM PUDDING Paula Fordice 
3 C. fresh cranberries (cut in half) 1% C. flour 
Ye C. molasses 2 tsp. soda in % C. hot water 


Mix and fill greased cupcake tins. Set cupcake tin in 9x 13-inch pan of hot 
water. Bake at 350° for 45 minutes. Serve warm with vanilla sauce. 


VANILLA SAUCE: 
1 C. sugar Ye C. whipping cream 
Ye C. butter (real butter) %» tsp. vanilla 


Cook in double boiler or low heat until creamy. Spoon over cranberry muffin 
pudding. A favorite “‘Holiday Season’ dessert! (Makes 12) 


FRUIT SLUSH Barb Hall 
1% C. sugar 1 (No. 2) can crushed pineapple 
1 C. water 1 (No. 2) can apricots (or fruit 
2 sm. frozen strawberries (or cocktail) 
1 large 6 bananas 


Boil the sugar and water together until clear. Mix in the fruit. Can freeze 
in glass or plastic cups. Makes 14 cups. This keeps for a long time and 
is a cool refreshing treat. If freeze; remove and let set for 1 hour or pop 
in microwave for 20 seconds and let set 2 hour before serving. 
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CREAMY BERRY Maria Trevino 


2 (4 serving size) boxes orange Ye C. cold milk 
flavor gelatin 1 (4 serving size) pkg. vanilla 
2 C. boiling water flavor instant pudding 


Dissolve gelatin in boiling water in medium bowl, stir in cold water. Cool 
30 minutes. Pour milk and pudding mix into a small bowl. Beat with wire 
whisk until well blended, 1 to 2 minutes. Quickly pour into gelatin; blend 


with wire whisk until smooth, 1 to 2 minutes. Pour into any medium mold. 
Refrigerate at least 4 hours. Unmolding: Dip mold into hot water and hold 
for about 15 seconds. Tilt mold slightly onside and with moist fingers, gent- 
ly pull gelatin from around edges, creating an air pocket between gelatin 
and mold. 

CREAM PUFFS Dorothy Tanquist 
1 C. water 1 C. flour 

Ye C. butter or margarine 4 eggs 


Heat to boiling in saucepan; 1 C. water and % C. butter. Stir in 1 C. flour. 
stir constantly until mixture leaves the side of the pan and forms into a ball 
(about 1 minute). Remove from heat and cool. Beat in, one at atime, 4 eggs. 
Beal mixture until smooth and velvety. Drop from spoon onto ungreased baking 
sheet. Bake at 400° for 45-50 minutes until dry. Allow to cool Slowly. (10-12 
puffs) These cream puffs may be frozen after dropping onto baking sheets. 
Freeze on baking sheet for about 2 hours. Remove from baking sheet and 
place in plastic bag. They will keep up to 2 months in freezer. When ready 
to use, place on baking sheet and bake at 400° for 45-50 minutes. Do NOT 
thaw before baking. 


JELLY ROLL Bonnie Hunter 
6 eggs 3 tsp. baking powder 

1 C. sugar 1 tsp. vanilla 

1 C. flour 


Beat eggs and sugar together. Mix rest of ingredients together and put in 
greased and floured jelly roll pan. Bake 15 minutes at 350°. 
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24 CUPCAKE DESSERTS Sue Garlinghouse 


1 pkg. chocolate cake mix 1 (8 oz.) carton whipped topping 
1 can cherry pie filling 1 oz. German baking chocolate 
1 pkg. instant French vanilla 

pudding 


Prepare chocolate cake mix as directed on package and bake 24 cupcakes. 
Reserve 24 cherries from pie filling for tops of dessert. Prepare pudding as 
directed on the box. Fold remaining pie filling, pudding, and whipped topp- 
ing together. Cut cupcakes in half; place top half on serving platter. Spoon 
% C. topping mixture on each top half; place bottom half on top of top half; 
place 1 tsp. topping mixture and cherry on top. Top with chocolate curl or 
grated chocolate. Makes 24 servings. 


GRANDMA’S NORWEGIAN PANCAKES Janet Ruth 
3 eggs (beat until light) 1 C. flour 

Add 34 C. milk 5 T. melted butter 

21. sugar ‘Ye tsp. salt 


Beat mixture with egg beater. Put batter in pitcher and pour just enough 
in hot greased frying pan to spread paper thin. Brown on both sides. Spread 
with butter and syrup while warm and roll up. 


TANGY LEMON DESSERT LeeAnn Welchlin 

1 (12 0z.) box vanilla wafers Yo C. lemon juice (use about 3-4 
(crushed) lemons for this juice) 

Ye stick margarine 1 (8 0z.) tub Cool Whip 


1 C. sweetened condensed milk 


Use 9x 9-inch pan. Mix wafer crumbs and melted margarine and press lightly 
In pan. Mix lemon juice and sweetened condensed milk together (mix well). 
Cover with Cool Whip. Sprinkle remaining vanilla wafer crumbs on top. Cover 
and refrigerate overnight. 
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LEMONADE DESSERT Lee Ann Welchlin 


1 can Borden’s sweetened 1 (8 oz.) tub Coo! Whip 
condensed milk 1 pkg. graham crackers 

1 sm. can frozen lemonade % C. margarine 
(thawed) 


Mix graham crackers (crushed) and margarine together. Press into 9x 12-inch 
pan. Mix lemonade and condensed milk together and then fold in 8 oz. Cool 


Whip and spread over graham cracker crust. Refrigerate for a few hours. 
MOON CAKE Margaret Meier 
(This is like a large chocolate eclair) Angela Posivio 
1 C. water 4. milk 
Ye C. margarine or butter 1 (8 oz.) pkg. cream cheese 
1 C. flour (softened) 
4 eggs Whipped cream, chocolate syrup, 
2 sm. boxes instant vanilla chopped nuts 

pudding 


Mix water and margarine and bring to a boil. Add flour all at once and stir 
rapidly until mixture forms a ball. Remove from heat and cool a little while. 
Beat in eggs, one at a time, beating well with spoon or mixer. Spread on 
ungreased 11x 15-inch cookie sheet. Bake at 400° for 30 minutes. Cool. 
(It will look like a moon’s surface, that’s why it’s called moon cake.) Don’t 
prick, leave cake as is. Mix vanilla pudding with milk, acording to package 
directions. Beat in softened cream cheese and blend well. spread on crust 
and refrigerate 20 minutes. Generously top with whipped cream or whipped 
topping. Drizzle with chocolate sauce and sprinkle with chopped nuts. 


ORANGE CUSTARD DESSERT TOPPING Jane Kotewa 
Juice and rind of 1 orange 1 T. flour 

Juice and rind of ¥% lemon 1 egg (well beaten) 

Ye C, sugar 


Mix well. Cook 5-6 minutes in microwave or until thick. Cool. Whip 1 C. 
whipping cream. Blend with custard. Serve over angel food cake. (My grand- 
mother’s recipe.) 
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EASY PEACH COBBLER Cheri Drever 


2 C. fresh peaches (4 large, 1% C. sugar 

sliced and peeled) Ye C. margarine or butter 
34 C. flour 2 tsp. baking powder 
Pinch of salt 34 C. milk 


Place peaches in bowl with ‘2 C. sugar. Place 1 stick margarine in 8x 8-inch 
pan. Place in 350° oven until ii melts. Mix 1 C. sugar, flour, baking powder, 
and salt. stir in %4 C. milk and blend thoroughly. Pour this mixture over 
margarine and arrange peaches on top. Peaches will sink to bottom during 
baking. Bake for 1 hour at 350°. Serve warm or cooled. 


PEACHES AND CREAM DESSERT Maggi Aspaas 
44 C. flour 1 (16 0z.) can sliced peaches 

1 (3 0z.) pkg. vanilla pudding 1 (8 oz.) pkg. cream cheese 

1 tsp. baking powder ‘» C. sugar 

1 egg (beaten) 1 T. sugar 

Yo C. milk Ye isp. cinnamon 


3 T. melted butter 


In a bowl, stir together flour, pudding mix, and baking powder. Combine 
and add egg, milk, and butter to dry ingredients. Mix well, spread in a greased 
8x 8-inch pan. Drain peaches, reserving ‘2 C. liquid. Chop peaches and 
sprinkle over batter. Beat softened cream cheese, % C. sugar, and peach 
liquid. Combine 1 T. sugar and ' tsp. cinnamon and sprinkle over all. Bake 
af 350° for 45 minutes. Serve warm with whipped cream. 


PEACH SURPRISE Lori Cummins 


1 Ig. can sliced peaches & juice 1 pkg. Butter Brickle cake mix 


TOPPING: 
Y C. butter ‘ C. chopped pecans 
‘ke tsp. almond extract 


Sprinkle dry cake mix over peaches and juice in a 9x 13-inch pan. Then 
mix topping and sprinkle over top of it. Bake for 45 minutes at 375°. 
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PEPPERMINT BON-BON DESSERT Edie Boergerhoff 

1 (6 02.) pkg. chocolate chips 2'2 C. Rice Krispies 

3 T. butter or margarine Ye gal. Peppermint Bon-Bon ice 
cream 


Melt chocolate chips with butter or margarine. Add Rice Krispies and spread 
ina 9x 13-inch greased pan. Spread ice cream over the top. Freeze until 
served. “‘Yummy’’ 


PISTACHIO CREAM CHEESE DESSERT J. Becker 
1 C. flour 2 T. sugar 
1 stick oleo % €. chopped nuts 


Mix and spread in 9x 13-inch pan. Bake 15 minutes at 350°. Cool. Mix 8 
oz. cream cheese and % C. powdered sugar. Fold in % ofa 9 oz. Carton 
of Cool Whip. Place on crust. Stir 2% C. of milk into 2 pkgs. instant pistachio 
pudding; mix. Spread on above layer. Spread the other half of Cool Whip 
over all. Sprinkle with chopped nuts and quartered maraschino cherries. Chill. 


FROZEN PUMPKIN DESSERT Darla Larson 
1 pkg. ginger snaps 1 €. sugar 

16 ozs. canned pumpkin ‘e tsp. nutmeg 

Ye gal. vanilla ice cream ‘4 tsp. cloves 

1 isp. cinnamon 1% C. chopped nuts 


Ye isp. ginger 


Cover bottom of a 9x 13-inch pan with a layer of ginger snaps. Mix pum- 
pkin, spices, sugar, and nuts. Fold in softened ice cream and pour over 
ginger snaps. Cover ice cream mixture with a top layer of ginger snaps. Freeze 
overnight. Remove from freezer 45 minutes before Serving. 
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PISTACHIO DESSERT Amanda Whitmore 


4 eggs Y C. oleo 
% tsp. salt 


Heat to boiling. Reduce heat. Add 1 C. flour, all at once. Stir vigorously until 
mixture forms a ball around a spoon, leaving pan clean. Remove from heat; 
cool. Add one egg at a time beating thoroughly after each egg. Beat until 
thick and shiny and breaks from spoon. Bake 20 minutes at 450°, then reduce 
heat to 350° for 20 minutes, cool. Use a 9x 13-inch pan. 


3 (3% 0z.) boxes instant pistachio 5 C. milk 
pudding 1 (8 oz.) pkg. cream cheese 


Mix all together, pour onto cooled cream puff, and top with Cool Whip. Top 
with chocolate syrup. 


PISTACHIO DESSERT Amanda Whitmore 
CRUST: 

1 C. flour Ye C. chopped pecans 

% C. butter 

FILLING: 

1 (8 oz.) pkg. cream cheese 2 (3 0Z.) pkgs. pistachio pudding 
1 C. powdered sugar (don’t mix with rest of filling) 
TOPPING: 


1 (8 oz.) tub Cool Whip 


Put flour and butter into bow!. Mix until crumbly. Then stir in pecans and 
press into ungreased 9x 13-inch pan. Bake at 350° for 15 minutes. Cool. 
Then spread filling on bottom, then put in pistachio pudding. Then put on 
Cool Whip, and top with pecans or chocolate syrup. 
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RASPBERRY DESSERT Julie Ebert 


CRUST: 
Graham cracker crumbs 2 eggs 


2 C. powdered sugar Chopped nuts (opt.) 
“4 C. butter or margarine 


FILLING: 

1 (6 02.) pkg. raspberry Jello ¢ pkgs. frozen raspberries 
1% C. hot water 3 tsp. sugar 

12 C. cold water 


TOPPING: 
1 C. whipping cream (whipped) 


Crush graham cracker crumbs to cover 9x 13-inch pan bottom. Beat remaining 
crust ingredients until smooth. Pour them over crumbs and sprinkle with 
nuts. Dissolve Jello in water, add frozen berries and sugar. Let congeal enough 
(0 pour onto crust mixture. Whip cream, adding powdered sugar to taste. 
Pour onto Jello/ berry mixture. Add top “‘layer’’ of graham cracker crumbs. 
Chill overnight. Serves 15-18. 


RASPBERRY OR STRAWBERRY DESSERT Dana Scheppmann 


FIRST LAYER: 
16 graham crackers or 30 vanilla 3. brown Sugar 
wafers 3 1. melted butter 
SECOND LAYER: 
1 pkg. Dream Whip (whipped) 1 sm. pkg. cream cheese 
3 1. powdered sugar 1% C. mini marshmallows 
THIRD LAYER: 
1 pkg. raspberry or strawberry 2 C. strawberries or raspberries 
junket (found by Jello in 
store) 


Crush graham crackers or vanilla wafers, add brown sugar and melted but- 
ter. Mix and pat in 9x 13-inch pan. Refrigerate. Mix together Dream Whip 
(whipped), powdered sugar, cream cheese, and marshmallows. Put on top 
of cracker base. Cook 1 pkg. raspberry or strawberry junket with 134 C. 
water. Cook until thick, cool: add 2 C. strawberries or raspberries. (Juice 
may be used instead of water with junket.) Some whipped Dream Whip may 
be spread on top. Our family’s favorite dessert! 
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LAYERED RHUBARB DESSERT ES Viteee 


4 C. diced rhubarb 1 yellow or white cake mix 
1 C. sugar 1 C. water 
1 box strawberry Jello %; C. melted margarine 


Put ingredients in a 9x 13-inch pan in order given and bake at 350°. 


RHUBARB BATTER PUDDING Bonnie Fenner 
1% C. flour 2 tsp. baking powder 

Ye C, sugar 2 eggs 

Ye C. milk 1 T. melted butter 


{-inch pieces of rhubarb 


Cut as many stalks of rhubarb as needed in a 9x 12-inch pan to fill it half 
full. Add 1 cup sugar and cinnamon to taste. Mix the top ingredients together 
pour over the rhubarb. Bake in medium oven for 45 minutes. Serve with 
cream or Cool Whip. (You can turn the pieces upside down when serving, 
so the rhubarb is on top!) 


RHUBARB CRISP - MICROWAVE Nancy Bishop 
4 C. rhubarb (cut up) ‘Ye C. water 

1 C. sugar Ye C. oatmeal 

1% C. flour (divided) Ye C. brown sugar 

Yo isp. cinnamon %e C. margarine 


Combine rhubarb, sugar, % C. of flour, cinnamon, and water ina 8x8-inch 
glass baking dish. Stir to mix well. Cover tightly with plastic wrap. Microwave 
for 5 minutes on High. Mix together the remaining 1 C. flour, the oats, and 
brown sugar in one bowl. Then, cut in margarine with pastry blender (or 
fork) to make a crumbly mixture, and sprinkle topping evenly over cooked 
rhubarb mixture. Do not cover. Microwave 10 minutes on High, turning dish 
after 5 minutes if you don’t have a carousel type microwave. Delicious serv- 
ed warm with whipped cream or ice cream. 
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RHUBARB CRUNCH Hope Whitmore 


COMBINE: 
4 C. diced rhubarb 3 7. flour 
1G Sugar 


1 C. brown sugar Ye C. butter 


1 C. oatmeal Ye C. shortening 
1% C. flour 


Mix rhubarb, sugar, and flour. Put in greased pan. Combine brown sugar, 
oatmeal, flour, butter, and shortening. Then spoon over rhubarb. Bake at 
373° for 40 minutes. Double recipe for 9x 13-inch pan. 


RHUBARB CRUNCH Renee Guzek 
2 C. flour Ye C. flour 

2% T. powdered sugar 1% isp. baking powder 

1 C. butter 1 tsp. salt 

4 eggs 4 C. rhubarb 

3 C. Sugar 


Mix flour, powdered sugar, and soft butter like pie crust. Press mixture into 
a greased 9x 13-inch pan. Bake at 350° for 15 minutes. Beat eggs until 
fluffy and light. Sift together sugar, flour, Daking powder, and salt and add 
to egg mixture. Add rhubarb and pour over crust. Bake for 40-50 minutes 
al 350°. 


RHUBARB DESSERT Charlotte Murphy 
CRUST: 

1 C. flour oT. powdered sugar 

'’h C. butter 

FILLING: 

2 well-beaten eggs 44 tsp. baking powder 

1% C. sugar 44 C. nuts 

% C. flour 2 C. rhubarb 


For Crust: Combine and blend, pat in a 9x9-inch pan. Bake 15 minutes 
alt 350°. Combine flour, baking powder, and add remaining. Dump in baked 
crust. Bake for 30 minutes at 350°. 
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SWEDISH RICE PUDDING Virginia Peterson 


1 T. oil % C. sugar 

e CT. ties ‘e tsp. salt 

3% C. milk Ye C. cold milk 

2 large eggs Ye tsp. cream of tartar 


Cook the rice, oil, and 3% C. milk in a double boiler for two hours. Separate 
2 large eggs. Beat the yolks with % C. of sugar, ‘% tsp. salt, and ‘% C. 
milk. Mix with rice pudding and cook a little longer. Pour the pudding into 
a casserole. Beat 2 egg whites with 1 T. water and ‘2 tsp. cream of tartar. 
Add 4 T. of sugar and beat to soft peak stage. Spread meringue on pudding 
and bake at 350° until meringue is lightly Drown. 


SHERBERT DESSERT Edie Boergerhoff 
1 pkg. Kiebler Pecan Sandies Ye gal. orange sherbert 
cookies 1 med. container Cool Whip 


Crush cookies, put %% in the bottom of a9x 13-inch pan. Soften sherbert 
just enough to stir. Stir in Cool Whip, pat into pan. Top with remaining crushed 
cookies. Keep in freezer. For variations, use various flavored sherbert. 


STRAWBERRY DELIGHT Heidi Bulfer 
CRUST: 
Ye C. margarine %, C. brown sugar 
1 C. flour Ye C. nuts 
FILLING: 
1 (10 oz.) pkg. frozen 1 C. sugar 
strawberries 2 egg whites 


1 pkg. prepared Dream Whip 


Mix ingredients for crust. Press into a 9x 13-inch pan. Bake at 400° for 
12 minutes. Cool and crumble. Put % mixture in pan. Reserve other % for 
topping. Thaw package of strawberries. Add sugar and egg whites. Beat 
at high speed for 15 minutes. Fold in prepared Dream Whip. Pour over crust. 
sprinkle remaining crumbs over top. Freeze until ready to serve. 
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STRAWBERRY DELIGHT Amy Malo 


1% C. coarsely chopped pretzels ve C. brown sugar 
Ye C. butter (melted) 


Mix and spread into 9x 13-inch pan, bake 20-25 minutes at 275°. (Do not 
overbake. ) 


34 C. powdered sugar 9 0z. Coo! Whip 
1 (8 0z.) pkg. cream cheese 


Cream and spread on cool crust. 
1 (family size) pkg. Jello any 2 (10 oz.) pkgs. frozen 
flavor strawberries 


2 C. boiling water 


Mix together and when firm spread over cream mixture. Refrigerate till serving. 


STRAWBERRY ANGEL FOOD DESSERT Patrick Glomski 
1 (3 02.) pkg. strawberry Jelio Dash of salt 
1 (10 02.) pkg. frozen 1 Angel food cake 
Strawberries 2% C. Cool Whip 
1 TJ. sugar 


Dissolve Jello in 1% C. boiling water. Stir in sugar, salt, and strawberries. 
Cool until thickened. Fold in Cool Whip. Cover bottom of cake pan with angel 
food (torn up into bite-size pieces), pour half of strawberry mixture over angel 
food; make another layer of the cake and pour the rest of the strawberry 
mixture over this. Mix just to make sure all pieces of cake are covered. 
Refrigerate overnight. 
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MY GIRLFRIEND’S MOST REQUESTED Mary Draper 
STRAWBERRY DESSERT 


MERINGUE SHELL: 
6 egg whites 154 C. sugar 
Yo tsp. cream of tartar 


FILLING: 
2 (3 0z.) pkgs. cream cheese 1 tsp. vanilla 

(room temperature) 2 C. real whipping cream 
1 C. sugar 2 C. mini marshmaliows 
TOPPING: 
1 frozen can strawberries 1 tsp. lemon juice 


Shells: Preheat oven to 275°. Beat egg white and cream of tartar until foamy. 
Beat in sugar, 1 T. at atime. Continue beating until stiff and glassy. Don't 
overbeat. Spread in greased 9x 13-inch pan. Build up sides. Bake 1 hour. 
Do this in the evening and after 1 hour at 275°, turn off oven and leave in 
oven overnight. Filling: Blend cream cheese, sugar, and vanilla. When you 
beat cream, beat until really stiff. Fold into cream cheese mixture. Then add 
marshmallows. Spread over meringue. Chill at least 12 hours. Topping: Pour 
over filling, trim with whipping cream. 12-15 servings. 


Two children were overheard by the playground aide discussing their culinary 
talents. 


“Ever try to cook?” 


‘I tried to make pancakes once, 
but I left out the butter, milk, and eggs.” 
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—PIES— 


FRESH STRAWBERRY PIE Judy Miller 
1% C. flour 1 C. sugar 

1% tsp. sugar 1 C. water 

1 tsp. sali 2 T, cornstarch 

Ye C. Oll 3 T. strawberry Jello 

2 7. milk 

For ihe crust, combine 1% C. flour, 1% (sp. Sugar, and 1 tsp. salt. Whip 


together % C. oil and 2 T. milk and add to flour mixture. Pat crust in pie 
pan and poke with fork. Bake at 375° for 12 minutes or more until light 
brown. Cool. Cook until clear the following. 


1 C.sugar 2 1. cornstarch 
1 C. water 


Add 3 T. Strawberry Jello. Cool and cover berrries in pie shell (1 quart fresh 
berries). This is an easy recipe which is ready in minutes and tastes just 
as good as strawberry pie at some restaurants! 


MINNESOTA APPLE PIE Iva Mortensen 
Pastry for 2-crust 9-inch pie %4~-1 C. sugar 
6-8 medium tasty, Minnesota % tsp. cinnamon 


apples (6-7 C. peeled & sliced) 2 T. butter 


Peel, core, and slice apples into a mixing bowl. Combine Sugar, cinnamon, 
and add to apples. Stir gently with a rubber spatula until all apples are coated 
with sugar. Fill the 9-inch pastry lined pie pan. Dot with butter. Cover with 
lop crust. Flute the edges. Bake at 400° for 45-50 minutes until crust is 
golden brown and apples are bubbly and tender. Serve warm or cold. 
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““BEST-EASY” CHOCOLATE PIE June Teeslink 


1 baked pie crust (iry Pappy’s 3 sqs. Bakers semi-sweet 
frozen or could use graham chocolate 
cracker crust rather than pie Whipped cream or Cool Whip 
dough) 


1 (6 0z.) pkg. chocolate pie filling 
(kind you cook as directed) 


Roll out pie dough, place in 9-inch pan, prick well and bake 8 to 10 minutes 
in 375° oven or until browned. Remove and cool slightly. Cook pudding with 
3 €. milk and 3 chocolate squares (4 would be even better). Bring to boil, 
cook 5 minutes and pour into pie shell. Cool three hours in refrigerator. Add 
a dollop of whipped cream or each piece. 


OLD FASHIONED GERMAN APPLE PIE Nyla Gerhardt 
Unbaked pie shell Pinch of salt 

4-5 C. apples ¥; C. sour cream 

44 C. Sugar Cinnamon to taste 

3 0. flour 


Pee! cooking apples and cut up. Arrange in an unbaked pie shell. Mix sugar, 
flour, salt, sour cream, and cinnamon. Pour this mixture over the apples. 
Can be baked with or without a top crust. Bake in moderate (about 350°) 
oven until apples feel soft when pierced with a toothpick. 


IMPOSSIBLE CUSTARD PIE Teresa Woitanowicz 
Ye C, Bisquick 2C. milk 

Ye C. Sugar 1 tsp. vanilla 

1 C. coconut Ye tsp. Salt 

3 eggs 


Heat oven to 350°. Grease 10x 12-inch pie plate. Place all ingredients ex- 
cept coconut in blender, cover and blend on high for 2 to 1 minute. Stir 
in coconut and pour mixture into pie pan. Bake about 45 minutes. 
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BLACK BOTTOM PIE Marilyn Holtey 


14 C. crushed gingersnaps 2 C. milk 

6 T. margarine or butter (melted) 4 eggs (separated) 

1 env. unflavored gelatin 2 Sqs. unsweetened chocolate 
% C. cold water (melted) 

1 C. sugar 1 tsp. vanilla 

1 T. cornstarch 1 T. rum flavoring 

Dash of salt 1/8 isp. cream of tartar 


1 C. cream (whipped) 


Step 1: Mix gingersnap crumbs with melted butter or margarine in a small 
saucepan, press evenly over bottom and side of a 9 or 10-inch pie plate. 
step 2: Bake in slow oven (300°) 5 minutes: chill. 


siep 3: Soften gelatin in water in a cup; set aside for Step 4. 


Step 4: Mix % C. of the sugar, cornstarch, and salt in a medium-size heavy 
saucepan, stir in milk. Cook, stirring constantly, over low heat until mixture 
thickens and boils 3 minutes. Beat egg yolks slightly in a small bowl: stir 
ina generous ‘2 C. of the hot cornstarch mixture, then stir back into saucepan. 
Heat, stirring constantly, just 1 minute. Remove from heat, stir in softened 
gelatin until dissolved. 


Step 5: Strain into a 4 C. measure, then spoon 1 cupful back into saucepan; 
blend in melted chocolate and vanilla. Pour into chilled crust. Chill. 


step 6: Stir rum flavoring into remaining custard: set measure in a pan of 
ice and water; chill, stirring often, at room temperature just until custard 
mounds slightly on a spoon. 


step 7: While custard chills, beat egg whites with cream of tartar until foamy- 
white and double in volume. Beat in remaining ‘2 C. sugar, 1 T. at a time, 
until meringue forms soft peaks. Set bowl in ice and water; fold in chilled 
custard until fluffy-thick; spoon over chocolate layers. Chill 2 hours or until 
firm. Top with sweetened whipped cream. To decorate with chocolate, shave 
thin strips from square of semi-sweet chocolate with vegetable parer. 
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GRAHAM CRACKER PIE Ann Dahike 


16 graham crackers (rolled fine) 1 tsp. cinnamon 
1 tsp. flour % C. melted butter 
Ys C. sugar 


Mix as for pie crust. Line pie plate with % mixture. Brown crust in oven 
and cool before adding filling. 


CUSTARD FILLING: 


3 egg yolks ‘e C. sugar 
2 C. milk 1 tsp. vanilla 
2 T. cornstarch % tsp. salt 


Blend sugar and cornstarch. Add beaten eggs to milk and add to dry igre- 
dients. Cook until thick. Add vanilla. 


MERINGUE: 
3 egg whites (beat until stiff) 6 T. sugar 


Beat until sugar is dissolved. Spread on top of custard and seal edges of 
pie with meringue. Top with rest of graham cracker crumbs. Brown in 350° 
oven. 


IMPOSSIBLE CHEESECAKE PIE Teresa Woitanowicz 
34 C. milk Ye C. Bisquick baking mix 

2 tsp. vanilla 2 (8 0z.) pkgs. cream cheese (cut 
2 eggs into %-inch cubes and softened) 
1 C. sugar 

CHEESECAKE TOPPING: 

1 C. dairy sour cream 2 tsp. vanilla 

2 1. sugar 


Heat oven to 350°. Grease pie plate 9x 1%-inch. Place milk, vanilla, eggs, 
Sugar, and baking mix in blender container. Cover and blend on high 15 
seconds. Add cream cheese. Cover and blend on high 2 minutes. Pour into 
pie plate. Bake until center is firm, 40-45 minutes. Cool. Spread Cheesecake 
Topping carefully over top. Garnish with fruit if desired. 
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PECAN PIE Maggi Aspaas 


1 ©. white corn syrup 1 tsp. vanilla 
1 C, dark brown sugar 3 eggs (slightly beaten) 
% tsp. salt 1 heaping C. pecans (chopped) 


¥3 C. melted butter 


Mix syrup, sugar, Salt, butter, and vanilla. Add the eggs. Pour into a 9-inch 
unbaked pie shell. Sprinkle pecans over the filling. Bake in a 350° oven 
for about 45 minutes. Top with whipped cream or ice cream. 


IMPOSSIBLE PUMPKIN PIE Teresa Woetanowicz 
34 C. Sugar 2 eggs 

Ye C. Bisquick baking mix 1 (16 0z.) can pumpkin 

2 T. margarine or butter 22 isp. pumpkin pie spice 

1 (13 0z.) evaporated milk 2 tsp. vanilla 


Heat oven to 350°. Grease pie plate, 9x 1%-inch or 10x 1%e-inches. Beat 
all ingredients until smooth, 1 minute in blender on high or 2 minutes with 
hand beater. Pour into pan and bake until knife inserted in center comes 
oul clean. 50-55 minutes. Garnish with whipped cream. This pie does the 
impossible by making its own crust. 


PUMPKIN PIE Bonnie Fenner 
1 Ready Made Crust (the kind 1 tsp. pumpkin pie spice 

with the plastic cover over it) ‘2 tsp. nutmeg spice 
1 can pumpkin pie filling ‘Ye tsp. cinnamon spice 


1 Eagle Brand condensed milk 


Mix all ingredients together, put in pie crust and bake at 350° for 30-40 
minutes, until the middle is done. Cool. The plastic cover over the crust can 
be turned upside down on the pie and it makes a good cover for the pie. 
(You can put a lot of Cool Whip under this cover!) 
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PUMPKIN PIE Bob Millette 


2 eggs 1% C. evaporated milk 
1% C. pumpkin 1 tsp. cinnamon 

1 €. sugar Ye tsp. nuimeg 

Pinch of salt % tsp. cloves 


Clean and slice up whole pumpkin. Cook pumpkin at 350°. Cook until pum- 
okin is tender. Scrape pumpkin from outer shell. Mix ingredients together. 
Place ingredients into pie shell. Bake at 350° for 50-60 minutes. Check ple 
with toothpick after 30 minutes. Makes one pie. 


RAISIN CREAM PIE June Teeslink 
9-inch unbaked pastry shell Ye tsp. salt 

3 eggs % tsp. ground cloves 

1% C. sugar 1%. C. dairy sour cream 

1 tsp. cinnamon 1 C. raisins 


In large mixer bowl, combine eggs, sugar, cinnamon, salt, and cloves; blend 
thoroughly at low speed. Stir in sour cream and raisins. Pour into unbaked 
pastry shell. Bake at 375° for 35 to 45 minutes until knife inserted near 
center comes out clean. Cool. Serve with whipped cream if desired. 


RAISIN PIE Maria Trevino 
1 C. brown sugar 1 7. butter 
Y C. raisins 1% C. hot water 


Mix well and cook for about 5 minutes. Put into a shallow baking pan and 
cover with the following: 


1 T. butter Ye C,. sugar 
2 tsp. baking powder Ye C. milk 
1 C. flour 1 pinch of salt 


Put in by spoonsful. Bake in oven at 350° for about 30 minutes. Turn up- 
side down when serving and you will have thick syrupy sauce. If you have 
kids you will love it. 
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RED, WHITE, AND BLUE BERRY PIE Marcia Cherland 


1 (9-inch) pie crust (baked) 1 pt. fresh or frozen whole, 

1 C. sugar unsweetened blueberries 

4’e T. cornstarch 1 tsp. lemon juice 

1% C. water 1 pt. fresh or frozen whole, 

4'k T. raspberry flavored Jello unsweetened raspberries 

CREAM LAYER: 

4 ozs. cream cheese (room % C. powdered sugar 
temperature) 4 oz. frozen Cool Whip 


Berry Layers: Combine sugar, cornstarch, and water in medium Saucepan, 
stirring to dissolve. Cook until thick and clear. Add Jello; stir until dissolv- 
ed. Divide mixture in half. Stir blueberries and lemon j juice into half of the 
mixture; spread over bottom of pie shell. Refrigerate. Fold raspberries, gently 
into remaining half of mixture, set aside. Cream Layer: Beat cream cheese 
and powdered sugar together until smooth. Mix in Cool Whip topping, spread 
over Dlueberry layer. Refrigerate until set. Carefully spread raspberry layer 
over cream layer. Chill at least 4 hours before serving. Serves 8. Festive 
dessert for Christmas or Fourth of July! 


SOUR CREAM LEMON PIE Jeane Rudy 
1 C. sugar 1G. milk 

3% T. cornstarch % C. butter 

1 T. lemon rind (grated) 1 C. sour cream 

Ye C. fresh lemon juice 1 (9-inch) baked pie shell 

3 egg yolks (slightly beaten) 1 C. whipped cream 


Combine sugar, cornstarch, lemon rind, juice, egg yolks, and milk in heavy 
saucepan; cook over medium heat until thick. Stir in butter and cool mixture 
to room temperature. Stir in sour cream and pour filling into pie shell. Cover 
with whipped cream. Store in refrigerator. 
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VERY BERRY STRAWBERRY PIE Cindy Huset 
1 (4 0z.) pkg. strawberry Jell-O 3 €. Cool Whip 


34 C. boiling water | pt. strawberries (cleaned and 

Y. C. ice cubes (3) sliced) 

1 (4 0z.) pkg. instant vanilla 1 (9-inch) pie shell (baked and 
pudding cooled) 

34 C. milk 


Completely dissolve Jell-O in 34 C. boiling water. Add ice and stir until melted. 
Mix with electric mixer, the pudding and 34 C. milk. Let set for 2 minutes. 
Mix in Jell-O. Chill until firm. Add 2 C. Coo] Whip. Mix. Add berries and 
mix. Pour into cooled pie shell and chill for 3 hours. Top with dab of Cool 
Whip and whole berries. 


NOTHING PIE Gladys Eastman 
An Old-Fashioned Pie 

Leftover pie crust Cinnamon 

1 handful brown sugar Cream 

1 T. flour 


Roll out the leftover pie crust so that it covers the bottom of the pie tin. Sprinkle 
the brown sugar mixed with the flour to cover the bottom of the crust. Sprinkle 
cinnamon over the top. Pour cream over this, just enough to cover all. Bake 
20-30 minutes at 350°. 


AMAZING COCONUT PIE Marilyn Belseth 
2 C. milk %4 C. oleo 

44 C. sugar 1% tsp. vanilla 

Ye C. biscuit mix 1 C. coconut 

4 eggs 


Combine milk, sugar, biscuit mix, eggs, oleo, and vanilla in electric blender. 
Cover and blend on low for 3 minutes. Pour info greased 9-inch pie pan. 
Let stand for about 5 minutes then sprinkle with coconut. Bake at 350° for 
40 minutes. Serve warm or cool. 
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PIE CRUST Edie Boergerhoff 


2 C. flour 1 isp. salt 
2 T. sugar 


MIX TOGETHER: 
43 €. salad oil 3 |.umitik 


Mix flour, salt, and sugar together. Add milk/oil mixture to above mixture. 
Pat into large pie pan. Press into shape of pan. Prick holes. Bake at 475° 
till golden at edges, 12-15 minutes. 


BEST PIE CRUST June Teeslink 
4 C. flour 1 T. vinegar 

1%4 C. shortening 1 egg 

1 1, sugar Ye C. cold water 

2 tsp. salt 


Cut shortening (butter flavored Crisco is best) into flour, sugar, and salt. 
Beat egg slightly and add to vinegar and water. Add this to dry ingredients. 
Mix well. Chill 30 minutes before rolling out. Makes enough for two large 
2 crust pies. Easy to make ahead, divide into fourths and freeze for future use. 


When asked to discuss table manners, first grader, Jason, casually commented, 


“The hardest table manner for me is to swallow after I take a drink of milk 
before I start talking.” 
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“JUST FOR NOTES” 
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HELPFUL HINTS 


To whiten T-shirts and baby clothes: Use 1 C. Snowy Bleach, 1 0. Cascade 
dishwasher soap, and 2 gallons hot water. Soak clothes overnight. Drain and 
wash as uSual. 


After cutting onions, a handful of milk rubbed on hands will take away the onion 
odor. 


For storing cookies: Crisp cookies should be kept in a jar or canister with a loose 
fitting lid. Soft cookies should be kept in an earthenware (or plastic container) 
with a tight cover. 


When making fruit pies, stick a few pieces of macaroni in the slots in the crust. 
lt won't boil over and lets the steam out. 


A tablespoon of butter added to a batch of jam will prevent foaming and eliminate 
skimming. 


A half cup of vinegar placed on the stove near cabbage you are cooking will ab- 
sorb all of the odor. 


if you have a lot of meatballs to brown, just do it in the oven. Saves time and mess. 


Boil potatoes (for baking) about 5 minutes. Then put into hot oven to bake. They 
will be done in about % the usual time. 


To overcome nervousness: Place your right thumb on your right nostril, keeping 
your mouth closed, breath deeply 26 times. This taps the right hemisphere of 
your brain, which governs the ‘‘emotional’’ states, and will leave you feeling re- 
equiliberated and in control. 


Make your own glass Cleaner by filling a spray bottle with equal parts of rubbing 
alcohol and water. Works great and saves moriey. 


Discolored aluminum pans can be brightened by boiling apple peelings in them 
for a short time. 


To test baking powder, put 1 teaspoon of it in /s cup hot tap water. Good powder 
will bubble with zip. 


Keep a junk box in freezer. Put parts of green pepper, onion, cut up carrots, 
celery and etc. Then when needed for stew or casseroles, they may be added. 
Even leftover mashed potatoes may be added to potato soup. 
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—LIGHT AND DELICIOUS— 


ANGEL COOKIES Muriel Krough 
1 pkg. angel food cake mix 1% tsp. almond extract 
Ye C. diet strawberry soda 1 (7 0z.) pkg. flaked coconut 


Cover sheet with foil. (Use new foil for each batch.) Mix together cake mix, 
soda, and extract for 1 minute. Then beat on medium speed 1 minute longer. 
Fold in coconut. Drop by level tablespoonfuls on cookie sheet. Bake at 350° 
for 10-12 minutes. Remove from cookie sheet while still hot. Makes 4 dozen 
cookies. 1 Cookie = 54 calories or 1 fruit exchange and 1 g. protein, 10 
g. Carbohydrate, 1g. fat, 0 cholesterol, 36 mg. sodium. 


BAKED CHICKEN BREASTS Muriel Krough 


“4 C. low-cal Italian dressing 4 skinless whole chicken breasts 
Ys C. low-sodium soy sauce 


Combine dressing and soy sauce. Place chicken in marinade and marinate 
overnight. Bake 325° for 40 minutes. Makes 4 servings. 1 serving = 331 
calories or 6 lean meat exchanges and 53 g. protein, 2 g. carbohydrates, 
11g. fat, 149 mg. cholesterol, 960 mg. sodium. 


COTTAGE CHEESE DIP Mary Lynn Cervantes 


2 C. low-fat cottage cheese 1 T. lemon juice 
2 1. buttermilk 


Place all ingredients in blender for 2 minutes. Use as a salad dressing or 


fresh vegetable dip. Yield: 2 cups. 1 T. = 13 calories or free exchange and 
2g. protein, 1 g. carbohydrate, 0 fat, 1 mg. cholesterol, 58 mg. sodium. 
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CHERRY CAKE Corrine Lux 


{ sm. can crushed pineapple 1 (16 0z.) can cherries (in water) 
(in its own juice) 1 (12 02.) can diet cola 

1 sm. box sugar-free cherry 12 pkgs. artificial sweetener 
gelatin 

1 sm. box sugar-free lemon 
gelatin 


Bring pineapple with juice to a boil. Meanwhile, drain cherries, reserving 
juice. Add both boxes of gelatin and cherry juice to pineapple. Let cool slightly. 
Stir in cherries, cola, and sweetener. Chill until firm and set. 8 servings. 
1 serving = 49 calories or 1 fruit exchange and 2 g. protein, 10 g. car- 
bohydrate, 0 fat and cholesterol, 70 mg. sodium. 


UNFRIED FRIED CHICKEN Iva Mortensen 


1 whole chicken Paprika 
Season salt 


Skin chicken parts and remove visible fat. Place in nonstick skillet. Sprinkle 
with season salt and paprika. Cover and cook over medium heat for 10-15 
minutes (without removing lid). Remove lid and turn chicken, cooking 10-15 
minutes longer until all liquid is evaporated and chicken Is done. 


CHICKEN PICANTE Muriel Krough 
Ys C. chunky taco sauce 4 chicken breast halves (skinned 
2%2 isp. Dijon mustard and boned) 

4 tsp. lemon juice 4 T. plain low fat yogurt 


4 isp. margarine 


Mix taco sauce, mustard, and lemon juice. Add chicken breasts, turning 
to coat. Refrigerate and marinate for 30 minutes. Melt margarine in medium 
frying pan. Remove chicken breasts from marinade and cook in frying pan 
until lightly browned on ail sides. Add marinade. Cover and cook 8-10 minutes 
unti] fork-tender. Remove chicken to serving dish. Heat marinade 1 minute 
longer and pour over chicken. Place 1 T. yogurt on each breast. Makes 4 
servings. 1 serving = 199 calories or 4 low fat meat exchanges and 28 g. 
protein, 3 g. carbohydrate, 8 g. fat, 74 mg. cholesterol, 287 mg. sodium. 
lf nonstick pan is used instead of margarine, there are 163 calories and 4 
q. fat. 
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CRANBERRY GELATIN SALAD Corrine Lux 


1 (12 02.) bag cranberries 2 C. boiling water 
2 C. cold water 1 (16 0z.) crushed pineapple 
1 (3 02.) pkg. sugar-free lemon (drained) 

gelatin 1% C. thinly sliced celery 


¢ (3 02.) pkg. sugar-free cherry 1 isp. liquid sweetener 
gelatin 


Place cranberries and cold water in blender and chop. Dissolve lemon and 
cherry gelatin in boiling water. Add chopped cranberries and remaining in- 
gredienis and combine. Chill until set. 18 servings. 1 serving = 33 calories 
Or ‘? fruit exchange and 1 g. protein, 7 g. carbohydrate, 1g. fat, 0 cholesterol, 
49 mg. sodium. 


LOW-FAT LASAGNA DINNER lva Mortensen 
1 €. chopped onion ‘2 tsp. sugar 
2 clove garlic (minced) % tsp. pepper 
27. oil 2 C. low fat cottage cheese 
1 Ib. lean ground beef ve C. Parmesan cheese (grated) 
2 (14% oz.) cans stewed ’4 C. chopped parsley 
tomatoes 8 oz. lasagne noodles 
1 (6 0z.) can tomato paste 1 C. grated skim milk mozzarella 
2 tsp. basil leaves cheese 


1 tsp. dried oregano 


Saute onions and garlic in oil in large skillet. Push fo one side. Add ground 
beef, brown, and drain. Add tomatoes, tomato paste, basil, oregano, sugar, 
and pepper. Simmer for 30 minutes. Combine cotiage cheese, % C. Parmesan 
cheese and parsley; set aside. Cook lasagne noodles and drain. Place layer 
of meat sauce in 9x 13-inch pan. Layer ‘ noodles, 2 T. Parmesan cheese, 
% C. mozzarella cheese, thin layer of meat sauce, and layer of cottage cheese 
mixture. Repeat layers. Top with remaining sauce and mozzarella cheese. 
Bake at 350° for 45 minutes, Let stand for 15 minutes before serving. Makes 
12 servings. 1 serving = 282 calories or 1 bread, 1 vegetable, 1 meat, and 
2 fat exchanges and 22 g, protein, 19 g. carbohydrates, 13 g. fat, 54 mg. 
cholesterol, 526 mg. sodium. 
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CHINESE COLESLAW Edie Boergerhoff 


4 C. shredded cabbage 1 C. vinegar 

Ye C. chopped onion 1 tsp. liquid sweetener 

Yo C, chopped green pepper Yo tsp. pepper 

Ye C. chopped celery 1 pkg. Ramen noodles 

Yo C. water 1 (3 oz.) pkg. slivered almonds 
(optional) 


Combine all vegetables in a bow! and mix. Combine water, vinegar, sweetener, 
and pepper and pour over cabbage mixture. Refrigerate. Just before serv- 
ing, drain dressing off cabbage mixture. Crush Ramen noodles and mix into 
cabbage. If desired, sprinkle slivered almonds on top before serving. Makes 
4 servings. 1 serving = 94 calories or 1 bread exchange and 3 g. protein, 
18 g. carbohydrate, 2 g. fat, 0 cholesterol. If almonds are used, add 120 
calories. 


TOFU TASTE TREAT Edie Boergerhoff 
4 oz. tofu 1 C. (3 0z.) All Bran 

3 T. honey % C. sunflower seeds 

1% tsp. margarine Sesame seeds 


2 T. peanut butter 


In shallow bowl, mix tofu, honey, margargine, and peanut butter with a fork. 
Gradually work in bran and sunflower seeds. Form mixture into balls, 1%-inch 
diameter; then roll in sesame seeds. Makes 22 balls. 1 ball = 50 calories 
and %% bread and ‘2 fat exchange, 2 g. protein, 6 g. carbohydrates, 3 g. 
fat, 0 cholesterol, 54 mg. sodium. 


Philosophizing about why men go bald, little 5 year old Sarah stated, “A man 
goes bald because he eats too much...it fills him up so much that it pushes 
the hair right through the top.” 
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VEGETABLE MEDLEY SALAD Muriel Krough 


2 Ibs. carrots (sliced) 2 C. sm. broccoli flowerettes 
1 med. red onion (thinly sliced) 1 green pepper (chopped) 
2 Stalks celery (thinly sliced) 1 C. small cauliflower flowerettes 


Cook carrot slices in small amount of water until crisp-tender. Drain water 
and save. Cool. Pour dressing over vegetables and refrigerate overnight. (Will 
keep up to 1 week in refrigerator.) 


DRESSING: 

1 (8 0Z.) can tomato sauce 1 C. vinegar 

1 (6 oz.) can vegetable juice 1 (12 02.) frozen apple juice 
‘e C. lefiover carrot water concentrate 

1 T. Worcestershire sauce ‘2 tsp. pepper 


Mix all well. Makes 8 servings. 1 serving = 167 calories or 3 vegetable 
and 2 fruit exchanges and 3 g. protein, 42 g. carbohydrates, 1g. fat, 357 
mg. sodium. 


CONFETTI SALAD Mary Lynn Cervantes 
3 €. cooked wild rice* 1 C. sliced green pepper 
2 €. diced cooked turkey or 1 C. grated raw carrots 

chicken Ye €. chopped onion 


1 C. thinly sliced celery 
OPTIONAL: 1 C. pineapple tidbits, drained or 1 C. seedless grapes. 
Add dressing to ingredients. Let stand in refrigerator overnight to blend all 


flavors. Garnish with thinly sliced radishes,*3 C. canned kidney beans or 
3 C. pasta may be substituted for wild rice. 


DRESSING: 

1 C. plain nonfat yogurt 1 T. dill weed 

%4 C. low-fat mayonnaise Pepper to taste 

% €. skim milk ’ C. prepared mustard (optional) 


Makes 8 servings. 1 serving = 2 lean meat, 1 bread, and 1 vegetable ex- 
change. Add ‘ fruit exchange if pineapple or grapes are used. 
a 0 
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RAISIN-RICE PUDDING Iva Mortensen 


2 eggs (slightly beaten) 1% C. skim milk 

Ye C. raisins Ye tsp. cinnamon or nuimeg 
2 C. cooked rice 2 7. sugar 

1 isp. vanilla extract % tsp. salt 


Combine all ingredients. Place in 1% qt. baking dish. Set dish in shallow 
pan on ovenrack. Pour water about 1-inch deep around baking dish. Bake 
at 350° for 45 minutes or until knife inserted comes out clean. Makes 8 
servings. 1 serving = 120 calories or %e milk and 1 bread exchange and 
4 g. protein, 23 g. carbohydrate, 1 g. fat, 54 mg. cholesterol, 108 mg. 
sodium. 


BANANA-DATE COOKIES Corrine Lux 
3 med. bananas (mashed) 1 tsp. vanilla 

1 C. chopped dates Ye C. raisins 

% C. walnut pieces 2 C. quick oats 

Yo tsp. salt 


Combine all ingredients, adding oats last. Drop by tablespoon onto cookie 
sheet sprayed with nonstick spray. Bake 350° for 25 minutes, Makes 3 dozen 
cookies. 1 cookie = 56 calories or one starch/bread exchange and 1 g. pro- 
tein, 1 g. fat. 


ORANGE ROUGHY June Teeslink 
1 Ib. orange roughy % tsp. salt 

Ye C. buttermilk Pepper to taste 

4 green onions (chopped) Paprika 


Spray microwave-safe dish with nonstick spray. Place fish in dish and add 
buttermilk. Cover top of fish with green onions. Sprinkle with salt, pepper, 
and paprika. Microwave for 4 minutes or until fish flakes. 4 servings. 1 ser- 
ving = 150 calories, 3 Jean meat exchanges and 18 g. protein; 1 g. car- 
bohydrates, 8 g. fat. 
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PEPPER AND EGG OMELET Iva Mortensen 


1 tsp. diet margarine ‘2 C. egg substitute 
1 green pepper (cut thinly) 1 T. grated Parmesan cheese 
% C. water Pepper to taste 


Melt margarine in small nonstick skillet. Add green pepper and water: steam 
pepper until soft. Beat egg substitute and cheese until well mixed; pour into 
skillet with pepper and cook until set or done. Pepper to taste. 1 serving 
= 169 calories or 1 vegetable and 2 meat exchanges, 8 g. fat, 384 mg. 
sodium. 


CHILI MAC CASSEROLE June Teeslink 
1 large chopped onion 2 C. canned tomatoes 

1 green pepper (chopped) 1 (8 oz.) can tomato sauce 

1 isp. oil 1% T. chili powder 

1 1D. ground turkey Dash tabasco and paprika 

1 (16 02.) can kidney beans 2 0Z. uncooked macaroni 


Use large skillet to saute onion and green pepper in oil till soft. Add meat 
and brown with slotted spoon remove meat mixture to large saucepan. Add 
kidney beans (without juice). Add tomatoes, tomato sauce, and seasonings. 


Bring to boil, reduce heat, simmer for 1 hour. Add macaroni and simmer 
Ye hour until done. Add water as needed or drained bean juice. 6 servings. 
1 serving = 255 calories or 2 starch/bread, 2 lean meat exchanges, 7 g. fat. 
CABBAGE ROLL (1 serving) Muriel Krough 
3 0Z. lean ground beef Pepper to taste 

1 slice onion (chopped fine) 1 tsp. catsup 

1 tsp. diced green pepper 1 Ig. cabbage leaf 


Place meat in nonstick skillet and allow meat to brown over low heat. Add 
chopped onion and green pepper. Season with pepper and stir in catsup. 
Mix well. Place meat mixture in middle of cabbage leaf. Roll up, making cer- 
tain all the meat is completely covered. Place in smail oven skillet or baking 
dish, which has been sprayed with low-cal nonstick spray. Bake 350°, 1 
serving. 1 serving = 249 calories or 3 meat and 1 fat exchange, 18 g. fat, 
74 mg. cholesterol, 103 mg. sodium. 
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DANISH DIP WITH VEGGIES Don Mortensen 


Yo C. dry cottage cheese 1 green onion (ihinly sliced) 
1 T. crumbled blue cheese 1 T. chopped parsley 
2 1. skim milk % isp. seasoned Salt 


Beat in blender all ingredients. Chill 30 minutes before serving with fresh 
vegetables. 


SWISS STEAK Iva Mortensen 
21. dry bread crumbs 1 (16 0z.) can tomatoes 
1 tsp. salt 2 med. onions (thinly sliced) 
%, tsp. pepper % C. chopped celery 
2 Ibs. round steak (1 ‘-inch 1 clove garlic (crushed) 
thick) 1 1. Worcestershire sauce 


1 T. margarine 


Combine bread crumbs, sali, and pepper. Place steak on a wooden board. 
Sprinkle steak with half the crumb and pound into steak. Repeat on other 
side, using remaining crumbs. Brush both sides of steak with melted 
margarine. Broil 4-inch from heat until browned on each side (about 6 
minutes). Combine tomatoes, onions, celery, garlic, and Worcestershire sauce. 
Bring to a boil. Add steak. Cover and simmer for 2 hours. 8 servings. 1 
serving = 214 calories or 3 lean meats and 2 vegetable exchanges, / g. 
fat, 517 mg. sodium. 


PEACH WALNUT SAUCE Corrine Lux 

% C. brown sugar 2 1. coarsley chopped walnuts 

1% tsp. cornstarch 1 (16 0z.) can sliced peaches 

Yo C. water (in its own juice) 

1 tsp. vanilla 4 slices angel food cake (cake cut 
into 1/24’s) or low fat frozen 
yogurt 


Mix brown sugar and cornstarch in small pan. Stir in water. Heat to boiling, 
stirring constantly until thickened (about 1 minute). Stir in margarine and 
vanilla. Add walnuts. Gently stir in peaches. Simmer until peaches are warm. 
Serve over angel food cake or frozen yogurt. 4 servings. 
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STRAWBERRY PARFAIT Muriel Krough 


1 pt. fresh strawberries 1 C. ice cubes 

1 (4 0Z.) pkg. sugar-free berry ‘eC. lite nondairy whipped 
gelatin topping 

1 C. hot water 10 vanilla wafers 


Puree berries, reserving five whole berries. Melt gelatin in hot water. Add 
ice Cubes. When ice melts, add pureed berries and whipped topping. Place 
¢ wafers in bottom of parfait glasses. Pour gelatin mixture over wafers. 
Refrigerate until set. Garnish with whole berries. 5 servings. 1 serving = 
99 calories or 1 bread and 1 fat exchange, 6 g. fat, 81 mg. sodium. 


TOMATO BREAK (SOUP) Iva Mortensen 
‘2 C. chopped onion ‘e tsp. dried oregano 

2 tsp. margarine % tsp. seasoned salt 

’e C. chopped celery Pepper to taste 

1 (46 02.) can tomato juice 1 T. grated dry Parmesan cheese 


In medium-size saucepan saute onion in margarine until light brown. Add 
remaining ingredients, except cheese, and bring to a boil. Reduce heat and 
simmer, stirring occasionally. Serve hot with a sprinkle of Parmesan cheese 
on top. 8 servings. 1 serving = 45 calories or 2 vegetable exchanges, 1 
g. fat, 1 mg. cholesterol, 687 mg. sodium. 


LOW FAT, NO SUGAR MUFFINS Mary Lynn Cervantes 
1 egg 134 C. whole wheat flour 
1 (8 02.) can crushed pineapple 2 tsp. baking soda 
(in its own juice) 1 tsp. apple pie spice 
10 oz. all-fruit preserves 
(no sugar) 


Beat egg. Add pineapple, including juice, and preserves and mix well. Add 
dry ingredients. Mix until blended. Pour into nonstick muffin pan. Bake at 
400° for 12-15 minutes, 12 muffins. 1 muffin = 143 calories or 2 bread 
exchanges, 1 g. fat, 18 mg. cholesterol, 147 mg. sodium. 
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Main [Dishes 


My Favorite Recipes in this section are: 


RECIPE PAGE # 
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WHAT SHALL WE HAVE FOR DINNER? 


WHAT TO SERVE WITH MEATS 


ROAST PORK Brown Potatoes, Applesauce or Fruit Salad 
Sweet Potatoes, Sauerkraut 
Mashed Potatoes, Celery or Apple Salad 
PORK CHOPS Scalloped Potatoes, Fried Apple Rings 
Mashed Potatoes, Cabbage Salad 
BAKED HAM Sweet Potatoes, Spinach 
Rice, Fried Pineapple Rings 
Parsley Potatoes, Asparagus 
COLD HAM Baked Beans, Relish, Egg Rolls 
Potato Salad, Dill Pickles 
BACON Corn Fritters, Maple Syrup 
HAM STEAK Buttered Rice, Glazed Pineappte 
Fried Eggs, Hash Brown Potatoes 
Hominy, Corn Muffins, Fried Bananas 
SAUSAGE Fried Apples, Corn Bread 
Mashed Potatoes, Pickled Peaches 
VEAL CUTLET Baked Potato, Tossed Salad 
LAMB CHOPS Buttered Parsley Potatoes, Succotash 
Browned Potatoes, Spinach, Peas 
LAMB STEW Dumplings, Green Salad 
ROAST LAMB Mashed Potatoes, Currant Jelly 
LIVER Bacon, Corn Bread 
HAMBURGER Toasted Buns, Sweet Onion Rings 
Potato Salad, Carrots 
CORN BEEF HASH Poached Eggs, Green Salad 
MEAT LOAF Baked Potato, Canned Tomatoes 
French Fried Potatoes, Asparagus 
BOILED TONGUE Buttered Noodles, Spinach 
FRANKFURTER Sauerkraut, Baked Beans 


CHIPPED BEEF 


ROAST CHICKEN 


Baked Potato, Green Salad 


WHAT TO SERVE WITH CHICKEN 


Candied Sweet Potatoes, Cauliflower 











Lima Beans, Mashed Potatoes, Corn on the Cob 
and Biscuits 

Dumplings, Corn on the Cob 

Green Peas, Tossed Salad 

Potato Chips, Celery, Pickles, and Peas 


FRIED CHICKEN 





CHICKEN FRICASSEE 
CHICKEN PIE 
CHICKEN SALAD 
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—MEAT DISHES— 


BAKED PORK CHOPS Tyler Paskey 
1 pkg. pork chops Mustard 
1 or 2 eggs Cracker crumbs 


spread both sides of pork chops with mustard, dip into beaten eggs, then 
roll in cracker crumbs until well coated. Place on cookie sheet. Bake at 350° 
for 1 hour or until tender. 


EASY BEEF STEW Edie Boergerhoff 
2 lbs. cut up stew meat 4 C. tomato juice 

2 T. tapioca 1 tsp. salt 

1 tsp. sugar Pinch of pepper 

Onions Potatoes 

Carrots Celery 


Clean and cut up vegetables into about 1-inch chunks, may vary the 
vegetables. Mix meat and vegetables. place mixture in a 9x 13-inch pan. 


Mix tomato juice, tapioca, salt. sugar, and pepper. Pour this mixture over 
meat and vegetables. Cover pan with foil and bake 4 hours at 250°. Note: 
Cut up roast may be used. 

BARBEQUE RIBS Cheri Drever 
3 Ibs. ribs 1 tsp. celery seed 

1-2 T. liquid smoke % C. lemon juice 

1 C. ketchup 1 tsp. salt 

‘4 C. Worcestershire sauce 1 tsp. chili powder 

1 C. water 


Place ribs in shallow pan, meat side up. Brush with liquid smoke. Roast 
in hot oven at 450° for 30 minutes. Combine remaining ingredients. Heat 
{o boiling. Pour over ribs. Continue baking in 350° oven for 1 hour. Baste 
with sauce every 15-20 minutes. 
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BAR-B-Q SPARE RIBS Trent Senenfelder 


1-2 pkgs. spare ribs 1 (14 02.) bottle catsup 
2 (8 oz.) cans tomato sauce 1 medium onion (cut up) 
1 C. brown sugar 2 T. mustard 


Mix all ingredients well. Brown the ribs and pour sauce over them. Bake 
1% hours at 350°. 


BEEF ‘N BROCCOLI (Oriental) Dustin Swenson 
34 |b. beef steak % C. water 

1 T. vegetable oil 1 T. soy sauce 

1 clove garlic (minced) 2 C. broccoli 

1 medium onion (chopped) Rice or noodles 


1 can cream of broccoli soup 


Slice beef into thin strips. In skillet, over med-high heat, in hot oil, cook 
beef, and garlic until beef is browned. Add onion. Cook 5 minutes. Stir in 
soup, water, and soy sauce. Heat to boiling. Add broccoli. Reduce heat to 
low. Simmer till broccoli is tender. Serve over rice or noodles. May also add 
mushrooms, Chinese vegetables. 


BRATWURST WITH APPLE KRAUT Roxanne Jepson Sheldon 


4 tart apples (peeled, cored, 6 or 8 bratwurst sausage halved 
sliced) %4 C. packed brown sugar 
1 (27 oz.) can sauerkraut 1 tsp. caraway seed 


In crockery cooker stir together all ingredients. Stir in % C. water. Cover 
and cook on low heat setting for 3 to 4 hours. Can add more sausages if 
needed for four to six servings. 
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CROCKPOT ROAST Cheri Drever 
2 IDS. roast % C. water 

2 bouillon cubes 1 can beef consomme 

1 pkg. onion soup mix 


Mix all in crockpot and cook on low for 24 hours. 


GREEN PEPPER STEAK Brad Pendley 
1 Ig. beef or round (fat trimmed) 1 C, green pepper (cut into 1-inch 
‘a C. soy sauce Squares) 

1 clove garlic 2 Stalks celery (sliced) 

’ tsp. ground ginger 1 T. cornstarch 

% C. salad oil 1 C. water 

1 C. green onion (thinly sliced) 2 tomatoes (cut into wedges) 


With sharp knife, cut beef cross grain into thin strips. Combine Soy Sauce, 
garlic, ginger. Add beef. Set aside while preparing vegetables. Heat oil in 
large frying pan. Add beef and toss over high heat until browned. Cover and 
simmer for 30-40 minutes, over low heat. Turn heat up and add vegetables. 
Toss until vegetables are tender, about 10 minutes. Mix cornstarch with water. 
Add to pan; stir and cook until thickened. Add tomatoes and heat through. 


GREEN PEPPER STEAK Darla Larson 
1 1b. round steak 1 C. green pepper chunks 

% C. soy sauce 2 Stalks sliced celery 

1 clove garlic 1 T. cornstarch 

‘a tsp. ground ginger 1 C. water 

% C. salad oil 2 tomatoes (cut in wedges) 


1 CG. sliced green onions 


Cut beef into thin strips. Combine soy Sauce, garlic, ginger. Add beef. Toss 
and set aside while preparing vegetables. Heat oil in large fry pan or wok. 
Add beef and brown. Add a little waier, cover, and simmer 30-40 minutes 
over low heat. Turn up heat and add vegetables. Toss until tender crisp, 
about 10 minutes. Mix cornstarch and water, add to pan and cook until thick. 
Add tomatoes and heat briefly, do not cook. Serve over hot rice. 


"2bo0- 





ONT apm 





MARINATED POT ROAST DINNER Roxanne Jepson Sheldon 


1 (3 or 4 |b.) beef chuck roast 1 tsp. sugar 


1% C. tomato juice 2 med. onions (cut in sections) 
% €. wine vinegar 1 C. chopped carrots 

1 clove garlic (minced) Ye C. cold water 

2 tsp. Worcestershire sauce % C. flour 

1% tsp. salt 

ADD: 

Y tsp. dried basil % {sp. pepper 


isp. dried thyme 


Cut roast into several sections to fit crockery cooker. Brown, place vegetables 
under meat. Stir together tomato juice, vinegar, garlic, Worcestershire sauce, 
salt, sugar, basil, thyme, and pepper. Pour this mixture over meat and 
vegetables. Cover, cook on low-heat setting 8 to 10 hours. Remove roast 
and vegetables. Skim off excess fat from cooking liquid. Measure 2 C. cooking 
liquid into saucepan. Blend ‘2 C. water into %4 C. flour; stir into cooking 
liquid. Cook and stir till mixture thickens. Place meat on platter, top with 
vegetables and pour some of the gravy over. Makes about Six Servings. 


MARINATED ROAST BEEF Julie Ebert 
3-4 lb. beef roast 1 C. beef gravy 
1 €. mushrooms % C. l|talian dressing 


1 pkg. Lipton onion soup mix 
Mix ingredients and pour over roast. Cover and bake 4-5 hours at Boe”. 


MEATBALLS Pam Elbers 
2 lbs. ham 21. soy sauce 

1 C. cornflake crumbs %s C. ketchup 

1 T. parsley flakes 2 1. dry onion 

2 eggs 

SAUCE INGREDIENTS: 

1 can cranberry sauce 1 tsp. lemon juice 

5 T. brown sugar 1 C. ketchup 


Mix and make small meatballs. Put in 9x 13-inch pan. Pour sauce ingre- 
dients over meatballs and bake at 350° for 45 minutes. 
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M EATBALLS Valerie Omwig 


9 Ibs. ground beef T onion (chopped) 
1 Ib. ground pork 1% T. Worcestershire sauce 
1 C. hot water Salt-pepper 


shape into meatballs and bake 350° for 20 minutes or so. | freeze them 
after bakingand then when ready to bake just cover with cheddar cheese 
Soup Or barbecue sauce and bake. 


OVEN MEATBALLS Quiton Pytleski 
1% Ibs. hamburger Ye C. Minute rice 

1 small onion (chopped) 1 C. cracker crumbs 

2 eggs Ye C. milk 

2 7. flour Salt & pepper 

SAUCE: 

1 can tomato soup % C. water 

Ye can milk 


Mix and form first 9 ingredients into balls. (Makes around 12-15 balls depen- 
ding on size.) Place in cake pan. Combine tomato soup, milk, and water: 


stir until smooth. Pour over meatballs. Cover and bake 45 minutes. Remove 
cover and bake 15 minutes more at 350°. An all time favorite! 
SWEET-SOUR MEATBALLS DeAnn Eversmann 
2 IDs. hamburger 1 (16 02.) bottle catsup 

‘a ©. crushed saltine crackers 1 (8 02.) can tomato sauce 

% C. minced onion 1 T. Worcestershire sauce 

1 egg 1 T. liquid smoke 

Salt and pepper (to taste) ‘e C. brown sugar 


Mix hamburger, cracker crumbs. onion, egg, salt, and pepper. shape inio 
small balls. Brown in pan until done. Drain and set aside. Mix catsup, tomato 
Sauce, Worcestershire sauce, liquid smoke, and brown Sugar. Simmer until 
hot. Place meatballs into 9x 13-inch baking pan, pour sauce over top. Bake 
at 350° for 1 hour. Cover pan with foil, so it won't splatter. | save some 
sauce to serve with the meatballs. *This is Erik’s favorite. 
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BARBEQUE MEAT BALLS WITH Margie Dollen 
GRAPE JELLY SAUCE 


% C. milk 2 lbs. ground pork 

1 C. dry ground bread crumbs % isp. pepper 

2 tsp. salt 34 C. chopped onions 
2 eggs ‘Ye tsp. sage 

%4 isp. allspice 

SAUCE: 

12 ozs. grape jelly 12 0zS. catsup 


Combine all ingredients and add to meat. Shape into balls. In skillet, brown 
meat balls. Then bake in sauce in 300° oven for 1% hours. 


BAR-B-Q MEATBALLS & SAUCE Elaine Stewart 
1 can evaporated milk 2 eggs 

3 Ibs. hamburger 1 C. chopped onion 

2 C. quick oats 1% tsp. garlic salt 

SAUCE: 

2 C. catsup Yo C. chopped onion 

1% C. brown sugar Ye tsp. garlic salt 


2 T. liquid smoke 


Mix all meatball ingredients. Shape into balls. Place in baking pan, single 
layer. Mix sauce. Spoon over meatballs. Bake at 350°, uncovered, for 1 hour. 
Makes 34 bails. 


CHIL! MEAT BALLS GeDee Unke 
1 Ib. hamburger 1 slightly beaten egg 

¥3 C. cracker crumbs 1 can tomato soup 

3 T. minced onions 1 tsp. chill powder 

1 tsp. salt %, C. water 


Mix the first 5 ingredients together and add ‘% C. of tomato soup and mix 
well again. Shape into meat balls and brown. Combine remaining soup, chili 
powder, and water to make sauce. Pour over meatballs and bake 1 hour 
a Sa0™. 
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PORCUPI NE MEATBALLS Lori Rosenberg 


1 beaten egg 2 I. finely chopped onion 

1 (10% 02.) can condensed 1 T. snipped parsley 
tomato soup 1 Ib. ground beef 

%4 C. long grain rice 1 tsp. Worcestershire sauce 


In a bowl combine egg and % C. of the soup. Stir in uncooked rice, onion, 
parsley, ‘ tsp. salt, and 1/8 tsp. pepper. Add beef and mix well, shape 
meat mixture into small balls; place in a 10-inch skillet. Mix remaining soup 
with Worcestershire sauce and % C. water; pour over meatballs. Bring to 
boiling; reduce heat. Cover and simmer 35 to 40 minutes; stir often. Makes 
4 or 5 servings. 


ROBIN’S MEATBALLS Cari Meyer 
2 Ibs. hamburger 1 C. milk 

2 egg 2 tsp. salt and pepper 

2 C. Clubhouse or Ritz crumbs 1 medium onion (chopped) 

SAUCE: 

1 can tomato soup 4 T. brown sugar 

1 C. boiling water with 1 beef 2 T. mustard 


bouillon cube (dissolved) 1% T. vinegar 


Mix meatball mixture and form into small (walnut size) meatballs and make 
one layer in 9x 13-inch pan. Mix sauce mixture and pour over meatballs. 
Bake at 350° for 45 minutes to 1 hour. Even better re-heated!! | often cook 
ahead and freeze (cook for just 45 minutes) and then when re-heated the 
Sauce iS even yummier. 


A missing tooth discussion was taking place in a First Grade classroom. “My 
dentist pulled out one of my teeth cause it had a pimple on it.” 
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MEAT BALLS Joyce & Danny Hager 


1 Ib. ground beet Ye tsp. celery salt 

2 1. minced onion Yq tsp. pepper 

Y C. bread crumbs or crackers 1 can mushroom soup or Golden 
1 egg mushrooms 

% C. milk ¥3 C. water 

te tsp. salt 


Mix all ingredients except mushroom soup and water. Form into little meat 
balls, brown them, and put in casserole. Mix mushroom soup and water 
together and pour over meat balls. Bake 1 hour at 390°. 


STUFFED MEATBALLS Cindi O’Sell 
1 Ib. hamburger 3 slices of bread (pieces) 

2 eggs ¥3 C. condensed milk 

1 tsp. Worcestershire sauce 1 box Stove Top stuffing 


(and fix as is) 


SAUCE: 
1 can cream of mushrooms soup Ketchup 


In large bow! combine hamburger, eggs, Worcestershire sauce, bread, con- 
densed milk. Fix stove top stuffing as directed. Put that over the hamburger 
mixture and mix well. Roll into balls and place them in a 9x 13-inch pan, 
greased. Mix sauce ingredients well and pour over all the meatballs. Bake 
at 350° for 1 hour. 


MEATLOAF WITH TOPPING Elaine Stewart 
2 Ibs. hamburger % C. chopped onion 

1% C. soft bread crumbs 1 raw carrot (grated) 

1/8 tsp. pepper 3 T. brown sugar 

2 eggs (beaten) % C. catsup 

34 C. milk 2 T. mustard 

2 tsp. Salt 


Pour milk over bread crumbs. Add hamburger, salt, pepper, onion, and eggs. 
Mix well and place in loaf pan. Combine brown sugar, catsup, mustard, and 
spread over loaf. Bake 300° for 1% hours. 
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GRANDMA MEAT LOAF Robin Siefkes (Marie) 


6 slices of bread (pieces) ‘, C. water 
2 eggs 1 Ib. ground beef 
1 isp. mustard Salt and pepper 





Put in mixing bowl pieces of bread, eggs, and mustard. Put water in so it 
is not dry. Ground beef and mix it up. Salt and pepper in. Put the m ix in 
a meat loaf pan. Add some water in the bottom of the pan. Top the meat 
loaf with ketchup and 1 onion sliced up. Bake at 350° for 1 hour. 


TWIN MEAT LOAVES Mary (Mortensen) Stewart 
3 T. salad oil 1% tsp. salt 

1 med. onion (minced) 1% tsp. dry mustard 

1 sm. green pepper (minced) 3 eggs 

3 IDs. ground beef (lean) ‘h C. milk 

2% C. soft bread crumbs ‘e C. catsup 


(5 slices bread) 
2 T. prepared mustard or 
horseradish 





Over medium heat in 4 at. saucepan in hot salad oil. Cook green pepper 


and onion. Remove from heat. Stir in ground beef, bread crumbs, horseradish, . 

salt, dry mustard, eggs, milk, and catsup. Mix well, but lightly. Shape mix- a 

lure into two 8x 4%-inch loaves. Place in 9x 13-inch baking dish. Brush 

lops of loaves with % C. catsup or barbeque sauce. Bake for 1 hour at 350°. ri 

Can make and freeze one loaf for later. S 
s 
g 

NO-MiIX MEATLOAF Edie Boergerhoff 

2 Ibs. lean ground beef 1 can cream of mushroom, celery, 

1 pkg. dry onion soup or chicken soup 


Shape meat in a loaf 3 inches high on a sheet of foil. Sprinkle the dry soup 
mix over top of meat. Cover with the can of soup, seal in foi]. Bake in a 
Shallow pan for 1 hour and 20 minutes at 350°. NOTE: This recipe is handy 
if you forget to take ground beef from the freezer before preparation time. 
lt just requires a little longer cooking time. Yields 8 servings. 
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ELLIOTT’S FAVORITE MEAT LOAF Dawn Waterbury 


1% Ibs. hamburger 1 egg 
1 pkg. Lipton onion soup mix 1-1% C. crushed wheaties or 
cornflakes 


Mix all ingredients together. Place in loaf pan. Bake at 350° for 1 hour or 
til done. OPTIONAL: Top with strips of bacon before baking. 


MEATLOAF Beth Smith 
2 Ibs. hamburger (lean) % tsp. garlic salt 

2 pieces bread or 6-8 crackers 2 T. Worcestershire sauce 

I=2 eggs 1 tsp. dry mustard 

1 C. ketchup % C. chopped onion 

1 C. water %, €. chopped green pepper 


1 tsp. chili powder 


Mix all ingredients in a large bowl. Place in a bread pan and shape. Bake 
in 350° oven for 1-1% hours. This meatloaf has so much flavor you don't 
need to serve with any sauces or toppings. 


MEAT LOAF 57 Barb Fellersen 
1‘ Ibs. ground beef 1% tsp. salt 

1 egg (slightly beaten) Dash of pepper 

1 C. soft bread crumbs % €. chopped onion 

Ye C. milk Chopped green pepper to taste 


3 T. Heinz 57 sauce 
Combine ingredients thoroughly. Place in a lightly greased loaf pan. Brush 


top with additional 57 sauce. Bake in 350° oven for 1 hour. Allow meat loaf 
to stand 5 minutes before slicing. Makes 3-4 servings. 
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MEATLOAF Eric Christensen 


2 C. oatmeal 1 can tomato soup 

3 C. seasoned croutons 1 can mushrooms soup 
3 Ibs. ground lean beef Ye C. milk 

1 egg (slightly beaten) 1% tsp. salt 

1 sm. onion (chopped) ’e isp. pepper 


Beat egg with milk add beef, croutons, and oatmeal. Mix well. Mix in soups, 
onion, salt, and pepper. Bake at 375° for 1 hour. Makes 2 loaves. 


MEATLOAF Valerie Omwig 

‘a C. bread crumbs 1% tsp. salt 

1 C. milk Ye tsp. pepper 

2 eggs ve tsp. sage 

1 onion 1% Ibs. ground beef 

TOPPING: 

3 T. brown sugar % isp. nutmeg 

‘4 C. catsup 1 fsp. mustard 

Bake at 350° for 1% hours. 

PEPPER STEAK Sandy Nuss 

1 1D. round steak (cut into small 1 (15 02.) can tomato sauce 
bite-size cubes) 3 T. soy sauce 

’e C. finely chopped onion 2 beef bouillon cubes 

1 T. shortening 1 green pepper (cut in strips) 

‘ C. water 


Brown meat in shortening. Add chopped onions, tomato sauce, water, Soy 
sauce, and bouillon cubes. Simmer until meat is tender, about 50 minutes. 
Ten minutes before serving, add pepper strips. Serve on hot, fluffy rice. 
(One small can of mushrooms can be added. ) 
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PEPPER STEAK Patrick Glomski 


3 C. hot cooked rice 1 C. sliced green onions 

1 Ib. lean beef steak 2 green peppers (strips) 

1 T. paprika 2 1. cornstarch 

2 7. butter Yq C. water 

2 cloves garlic %y C. soy sauce 

1% C. beef broth 2 Ig. tomatoes (cut in eighths) 


Cut steak in %-inch strips. Sprinkle with paprika and allow to stand while 
preparing other. Brown meat in butter. Add garlic and broth. Cover and simmer 
for 1 hour. Stir in onions and green peppers. Cover and cook 5 minutes more. 
Blend cornstarch, water, and soy sauce. Stir into meat mixture, cook, stirr- 
ing until clear and thickened, about 2 minutes. Add tomatoes and stir gent- 
ly. Serve over rice. Garlic bread also goes good with this. 


PORK & BEEF BARBECUE Nancy Rostvold-Bishop 
(Grandma Rostvold's) 


1% Ib. meat (half pork and half Ye |g. onion (chopped) 


beef or whatever) 1% tsp. salt 
Yo bottle catsup (regular size) 1 T. sugar 
Yo green pepper (chopped) 1 T. whole mixed pickling spices 
1 T. vinegar tied in bags 


Y tsp. dry mustard 


Brown meat with small amount of oil. Cover meat with water and cook fill 
tender. Remove from broth and break or tear meat into small pieces. Boil 
broth down to one cupful. Add meat and rest of ingredients and simmer about 
45 minutes. Remove spice bag and serve barbecued meat on buns. Serves 
8-10. *] usually double recipe if I’m making this, as it can be frozen and 
is a little work. It can be made in a slow cooker or fry pan over stove. | 
use cheese cloth for bag and then tie it. This recipe can be made up ahead 
of time for company. 
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POT-AU-FEU FRENCH STEW Jan Teeslink 


(French for put on the fire) 


4 IDs. chuck roast (cut up and 6 carrots (scraped and Sliced) 
browned) 3 stalks celery (sliced) 

3 cans beef broth 3 or 4 potatoes (chopped) 

3 T. chopped parsley 1 small head cabbage (sliced) 

2 tsp. thyme 1 pkg. onion soup mix 

‘Ye tsp. pepper 1 chopped white turnip (optional) 

2 medium onions (chopped) 2 chopped parsnips (optional) 


Brown cubed beef roast in Dutch oven. Add all other ingredients, stir. Place 
cover on Dutch oven and place in 250° oven for six hours. *Dare you not 
{o peek or test! Serve with hot French bread, dill pickles, mustard, and 
“horseradish sauce’, 


HORSERADISH SAUCE: 
1 (4 02.) bottle horseradish Ye tsp. dried mustard 
1 tsp. sugar 1 C. sour cream 


MARINATE FOR PORK CHOPS OR CHICKEN Mary Laven Abel 


1 C. unsweetened pineapple juice 1% C. Soy sauce 
%3 C. Zesty Italian dressing ’ tsp. ginger 


‘2 Clove of garlic 

Mix well all ingredients. Pour over meat and marinate for at least 1 hour. 
Cook, broil or grill - slowly. Brush meat with remaining marinade as you 
cook, broil, or grill. 

SHISH-KA-BOB Mary Laven Abel 
1 T. lemon juice 1 C. water 

1 pkg. dry onion soup mix 2 C. vinegar 

1 C. ketchup Ye C. oil 


Mix together in a saucepan. Bring to a boil. Reduce heat and simmer for 
eo minutes. Cool. Pour over meat and let set in refrigerator for 12 hours. 
As you grill or broil, apply remaining marinade with a brush. *This recipe 
is excellent on any meat. 
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ROAST BEEF SUPREME Dorothy Tanquist 


3%-4 Ib. roast 2 1. Worcestershire sauce 
1 can mushrooms soup 2 |. steak sauce 
Ye pkgs. dry onion soup mix %q C. margarine 


Place a large piece of aluminum foil in roasting pan. Place roast on foil and 
fold it loosely over the meat. Bake at 350° for 3% hours. This makes its 
own delicious gravy. 


SWISS BLISS Maggi Aspaas 

2 lbs. round steak or butter yet- 1 (16 0z.) can tomatoes (drain 
sirloin cut 1-inch thick and chop) 

% |b. mushrooms (sliced) % C. tomato juice 

% green pepper (sliced) % tsp. salt and pepper 

Ye C. onion (sliced) 1 T. A-1 steak sauce 

1 T. cornstarch 1 env. onion soup mix 


In 9x 13-inch baking pan cover steak with mushrooms, green pepper, onion, 
and tomatoes. Sprinkle with onion soup mix. Mix tomato juice, salt, pepper, 
A-1, and cornstarch. Pour over all. Seal with foil. Bake at 350° for 2 hours. 
Remove foil for last half hour. 


SWEDISH POT ROAST Deborah Schultz 
2-4 |b. roast 1 clove garlic 

1 tsp. cinnamon 1 C. red wine cooking sherry/ 

2 tsp. Salt vinegar 

1 tsp. nutmeg 1-2 onions (sliced) 

Ye tsp. ginger Ye C. brown sugar 

1/8 tsp. pepper Ye C. water 

2 1. shortening 4 bay leaves 


Combine first 5 spices and rub into the meat. Melt shortening in pressure 
cooker, add meat and brown on both sides. Dissolve brown sugar in the 
water, add rest of ingredients to the brown sugar mixture and pour over the 
meat. Cover and cook 40 minutes after pressure is up. 
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STEAK-N-RICE Bev Laven 


6 strips bacon 1 C. uncooked Uncle Ben’s 
1 green pepper converted rice 
1 slab round steak Soy sauce (to taste) 


Prepare rice according to package. Cut bacon in small pieces and fry in skillet 
or wok. Add cut up green pepper and iry til tender and bacon is crisp. Cut 
round steak in thin strips. Add to Pepper and bacon (do not drain grease). 
Add soy sauce and let simmer until steak is tender. Add cooked rice and 
heat all together. Add more soy Sauce to taste. Eat and enjoy! 


SWEET AND SOUR RIBS Edie Boegerhoff 
2 Ibs. spare ribs Ye C. vinegar 

1 €. brown sugar 1% T. cornstarch 

1 C. water 21. soy sauce 


Brown spare ribs and put in baking dish. Place ingredients in pot. Cook over 
low heat stirring constantly, until thickened. Pour over meat. Bake in 325° 
oven for 2-3 hours or until tender. Very good! 


—EGG DISHES— 
BRUNCH BENEDICTA Jane Teeslink Alston 
12 shredded wheat biscuits 1 qt. milk 
Butter (1 isp. per biscuit) 3 C. white sauce 
Canadian bacon 3 eggs (hard cooked, chopped) 
Creamed eggs Chopped parsley 
Dip shredded wheat biscuits into milk. Place on cookie sheet. Top biscuit 


with 1 tsp. soft butter and 1 slice fully cooked Canadian bacon. Broil until 
bacon is hot and begins to brown and curl. Top each serving with creamed 
eggs. stir chopped, hard cooked eggs into white sauce. Add parsley. Serve 
over biscuits and bacon. (White sauce recipe in this book.) 
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BREAKFAST CASSEROLE Marilyn Belseth 


6 slices whole wheat bread 1 (1034 oz.) pkg. reduced sodium 

Ye Ib. ground turkey sausage cond. cream of mushroom soup 

1 med. green or red pepper 1 (8 oz.) carton frozen egg 
(chopped about % C.) product (thawed) 

Y C. chopped fresh mushrooms 1 C. evaporated skim milk 

4 ozs. shredded reduced fat %4 tsp. dry mustard 


sharp cheddar cheese (1 C.) 1/8 tsp. pepper 


Cut bread into cubes, place in a large shallow pan. Bake at 350° for 8-10 
minutes till toasted. Spray 127 x 2-inch baking dish with nonstick coating. 
Place half bread cubes in dish. Cook sausage, pepper, mushrooms over heat 
until sausage is brown. Drain off fat. Pat vegetable mixture with paper towel. 
Spoon mixture atop bread cubes. Sprinkle with half of shredded cheese top 
with remaining bread. Mix soup, egg product, evaporated milk, mustard, 
and pepper. Pour over bread pressing down cubes with back of spoon. Cover. 
Chill for at least 2 hours or up to 24 hours. Bake at 350° for 30 minutes 
until knife inserted comes out clean. Sprinkle with remaining cheese. Bake 
2-3 minutes more. Let stand 5-10 minutes. Serves 6-8. 


EASY QUICHE Coleen Anderson (Joshua's mom) 
1 unbaked (9-inch) pie shell 1 C. milk or cream 

3 eggs 

FILLING (your choice): 

Green pepper Bacon, ham or sausage 

Onions Grated cheese (Swiss or cheddar) 
Mushrooms Broccoli 


Saute choices of filling in small amount of butter. Sprinkle in pie shell. Pour 
on eggs and milk beaten together. Top with grated cheese. Bake af 350° 
until solid about 30-40 minutes. 
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BRUNCH DELIGHT Carol Cress 


12 slices bread (crusts trimmed) 2 C. diced ham 


44 |b. sharp cheese 3% C. milk 

10 0z. broccoli (cooked 2 T. minced onion 
and drained) Ye tsp. salt 

6 eggs (beaten slightly) 2% tsp. dry mustard 


Cui circles from bread with cookie cutter and cube the scraps (about 3 C. 
of scraps). Arrange bread cubes in greased 9 x 13-inch pan. Top with cheese, 
ham, and chopped broccoli. Butter bread rounds, put on top. Mix beaten 
eggs with milk, onions, mustard, and salt. Pour over all. Refrigerate over- 
night. Bake uncovered 325° for 1 hour. 


BREAKFAST PIZZA Terry Laven 

1 Ib. pork sausage % C. milk 

1 pkg. Crescent rolls (8) Ye tsp. salt 

1 C. frozen hash browns (thawed) 1/8 tsp. pepper 

1 C. (4 02.) shredded cheddar 2 isp. Parmesan cheese (grated) 
cheese 

4-5 eggs 


Cook sausage and drain. Separate crescent rolls into 8 triangles and place 
in greased 12-inch pizza pan with points toward center. Press over bottom 
and up sides to form crust. Seal perforation. Spoon sausage over crust. 
Sprinkle with potatoes. Top with cheddar cheese. Beat eggs, milk, salt, pep- 
per, and pour over crust. Sprinkle Parmesan cheese over all. Bake at 375° 
for 25-30 minutes. 


During a class discussion about inventions, Jonathan added, “The best inven- 
tion of all times is my mom's egg beater because it’s the best thing to lick.” 
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NUTRITIOUS BREAKFAST PIZZA Jean Maakestad 


1 Ib. bulk pork sausage 5 eggs or egg substitute 
1 pkg. (8) crescent rolls Yq C. milk 
1 C. frozen loose-pack hash Ye tsp. salt 

browns (thawed) 1/8 isp. pepper 


1 C. shredded cheddar, Swiss or 2 1. Parmesan cheese 
Monterey Jack cheese (4 02.) 


Cook sausage until browned, drain. Separate rolls into 8 triangles. Place 
in a ungreased 12-inch pizza pan, points toward center. Press over botiom 
and up sides to form a crust. Seal perforations. Spoon on sausage. Add 
potatoes, then cheese. In bow! beat eggs, milk, salt, and pepper. Pour onto 
sausage and potatoes. Sprinkle Parmesan cheese on last. Bake at 375° for 
25 to 30 minutes. Cut into 6 or 8 wedges. Serves 6. 


EGG BAKE Nancy Hybbert 
1 C. (4 0z.) diced Canadian bacon 1 recipe cheese sauce 
% C. chopped green onion 4 tsp. butter or margarine 
3 T. butter or margarine (melted) 
12 beaten eggs 2% C. soft bread crumbs 
1 (3 0z.) can mushrooms 1/8 tsp. paprika 
(drained) 


In large skillet cook Canadian bacon and onion in 3 T. butter until onion Is 
tender but not brown. Add eggs and scramble just until set. Fold mushrooms 
and cooked eggs into cheese sauce. Turn into a 9x 12-inch baking dish. 
Combine remaining melted butter, crumbs, and paprika. Sprinkle atop of 
eggs. Cover and chill till 30 minutes before serving. Bake uncovered in 350° 
oven for 30-45 minutes. Makes 10 large servings. 


To melt Cheese Sauce: Melt 2 T. butter, blend in 2 T. flour, % tsp. salt, 


1/8 tsp. pepper. Add 2 C. milk, cook and stir until bubbly. Stir in 1 C. (4 
oz.) shredded process American cheese until melted. 
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MAKE-AHEAD EGG BAKE Renee Guzek 


1 Ib. bulk pork sausage 1 C. (4 02.) shredded cheddar 
6 eggs (beaten) cheese 
é C. light cream or Half & Half 1 tsp. ground mustard 

1 can French fried onions 


Fry Sausage until crumbly and brown: drain well. Add remaining ingredients 
except French fried onions and mix well. Stir in 4% can onions. Pour mixture 
into a greased 9x 13-inch baking dish. Refrigerate 8 hours or overnight. 
Bake at 350° for 45 minutes. Sprinkle with remaining onions and bake 5 
minutes longer. Remove from oven and let stand 15 minutes before serving. 
Makes 6 servings. 


EGG & CHEESE BAKE Kelly Moller 
12 slices bread Ye tsp. dry mustard 
12 0z. shredded cheddar cheese 1 T. grated onion 
1 Ib. meat (ham, chicken or 3% C. milk 
Kielbasa sausage) 1 can cream of mushroom soup 
9 eggs (beaten) Ye C. sour cream 
Ye tsp. salt 


Use a 9x 13-inch pan. Trim crust from bread. Line pan with 6 slices but- 
tered bread (or grease pan). Cover with Coarsley grated cheese and meat. 
Cover with other 6 slices of bread, Mix Eggs, milk, onion, and seasonings 
together and pour over bread. Place in refrigerator overnight. Bake at 350° 
for 50-55 minutes. Mix 1 can cream of mushroom soup and ‘2 C. sour cream 
(no water). Heat, but do not boil. Spoon over individual servings. Serves 6-12. 


EGG DISH Joyce Hager 
1-2 ibs. Sausage 1 dozen eggs 

“3 C. whipping cream Salt and pepper 

2 C. shredded cheddar cheese 27. butter 


Brown sausage, drain, and cut up. Butter a 9x 13-inch Pyrex pan. Place 
half of the cheese on buttered pan. Crack €ggs on top and break yokes and 
add salt and pepper to taste. Pour cream over the eggs, top with sausage 
and remaining cheese. Cut pieces of butter on top. Bake at 350° for 20-30 
minutes. 
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EGG AND HAM BRUNCH Margie Dollen 


7-8 slices of bread (cubed) 5 eggs (beaten) 

1 Ib. precooked ham (cubed) 2% C. milk 

% |b. shredded cheddar cheese te tsp. Salt 

Y> Ib. shredded mozzarella cheese ‘% C. melted margarine 


Grease a 9x 13-inch pan. Mix bread and ham in pan. Sprinkle with cheese. 
Mix together in medium bowl; eggs, milk, and salt. Pour over ham and bread 
mixture. Pour melted margarine over all. Cover, refrigerate overnight. Un- 
cover and bake at 325° for 1 hour. 


FANCY EGG SCRAMBLE Sandy Krumwiede 
1 C. chopped ham 12 eggs 

% €. chopped onion 1 can mushrooms (optional) 

3 T. butter 

CHEESE SAUCE: 

o 1. butier 2 1. flour 

Ye tsp. salt 2. milk 

Ye tsp. pepper 1 C. grated cheddar 


Saute ham and onion in butter. Beat 12 eggs and add to the ham and onion. 
Scramble until just barely set. In a saucepan melt the butter, stir in flour, 
{hen add seasonings and milk. Stir until slightly thickened andadd the cheese. 
Cook until cheese is melted. Fold the cheese sauce into the eggs. Add 
mushrooms, if desired. Top with buttered bread crumbs made with 2% C. 
of bread crumbs tossed with 4 T. of butter. (Bread crumbs are easily made 
in a blender.) Use a 12x/7-inch or 8x8-inch casserole. Refrigerate over- 
night. Take out % hour before baking. Bake 30-40 minutes at 350° until 
bubbly. This dish is always a big hit at a brunch. Serves 4-6. 
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EGG & HAM BRUNCH Sara Scheppmann 


2 ©. Croutons %e tsp. salt 
1 Ib. precooked cubed ham 6 beaten eggs 
Ye Ib. Old English or Gouda 2 C. milk 


cheese (may use some cheddar) ‘% tsp. dry mustard 


Grease a 9x 13-inch pan lightly. Mix croutons and ham in baking dish. 
Sprinkle with cheese cubes. Mix together salt, beaten eggs, milk, and dry 
mustard. Pour over ham and bread cubes. Pour 1% |b. melted margarine over 
all. Cover and refrigerate overnight. Uncover and bake 1 hour at 325°. Serve 
with fruit and muffins. *Great when you have overnight guests. 


EGG IN TOAST Tracey Pronk 


olice of bread Butter 
Eggs 


Cut a hole in the center of a piece of bread with your favorite cookie cutter. 
Butter both sides of the bread including the cut out part. Place in a warmed 
greased skillet and crack the egg into the hole in the middle. Cook as you 
would for over-easy eggs. Grill the cut out piece of bread as well and sprinkle 


it with cinnamon sugar, 

SWISS BAKED EGGS Cindy Huset 
1 C. Swiss cheese (shredded) 1 T. dry sherry or wine 

6 eggs Salt and pepper to taste 


% C. whipping cream 


Lightly butter 8x 10-inch baking pan. Shred 1 C. Swiss cheese and sprinkle 
half over bottom of pan. Spread to make 6 nests. Break 6 eggs into/over 
cheese in pan. Mix 3 C. cream and 1 T. dry sherry. Carefully spoon over 
€ggs. Sprinkle top with remaining cheese. Salt and pepper. Bake at 325° 
for 15-20 minutes until top is lightly browned. Serves 6. This could easily 
become a holiday and birthday request at your house, too! 
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WHOLE WHEAT FRENCH TOAST Jennifer Earhart 


6 slices whole wheat bread 1 isp. vanilla 
3 eggs Ye tsp. cinnamon 
Ye C. milk 


Combine all ingredients except bread. Soak bread in mixture. Fry in pan with 
1 tsp. margarine. Cook until golden brown and top with applesauce. My 
children really enjoy this breakfast. 


BUTTERMILK PANCAKES Joy Johnson 
1% C. flour (sifted) Dash of cinnamon 

Ye tsp. soda 2 eggs (well beaten) 

2 tsp. baking powder 1% C€. buttermilk 

2 tsp. sugar 3 T. shortening (melted) 

‘Ye tsp. salt 


Sift dry ingredients in mixing bowl. Combine eggs and buttermilk. Add to 
dry ingredients, beat until smooth. Add shortening and beat until well blended. 
Bake on hot griddle. For a thinner pancake, add more buttermilk. Makes 
16 (4-inch) pancakes. A family favorite! 


HOMEMADE WAFFLES Tom Burrow 
(Ashley’s Favorite Breakfast) 

1 C. flour 2 1. butter 

2 tsp. baking powder 1 C. milk 

21. sugar 1 egg 

1 tsp. salt 1 tsp. vanilla 


Stir ingredients together and pour into hot waffle iron. Top with homemade 
strawberry or grape jelly made by Grandma or with butter and syrup. 
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VELVET WAFFLES 


Douglas Richards 
’e ©. shortening (liquid or oil) é C. flour 
4 T. baking powder 1 tsp. salt 
1% C. milk 3 eggs 


Place all ingredients in bow! and beat with electric mixer until well mixed. 
Put about % C. to ‘2 C. batter into hot waffle iron. Bake until brown. Serve 
hot with butter and syrup. Makes about 4 large waffles or 6 smaller ones. 


OVEN PANCAKE Valerie Omwig 
1 tsp. vanilla 1% C. flour 

4 eggs ‘ C. butter 

1% C. milk 


Melt butter in 9x 13-inch pan. Beat eggs in a bowl and add milk, flour, and 
vanilla. (Batter will be lumpy.) Bake at 400° for 20 minutes. Don’t open the 
oven or it will fall. Serve with fruit toppings such as apple or cherry pie fill- 
ing, fresh strawberries and Strawberry glaze. 
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EDIE’S BEST WAFFLES Edie Boergerhoff ri 
Ss 
2 C. flour 4 eggs (beaten) H 
1 tsp. sugar 2 C. sweet milk = 
1 isp. salt 1/8 C. melted butter or margarine 
2 tsp. baking powder (4 T.) 


Mix flour, salt, sugar, and baking powder. Add milk gradually, then the beaten 
eggs. Last, add melted butter. *Try ‘em, you'll like ‘em! 
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SO EASY WAFFLES Sandy Krumwiede 


Slices of white bread (bakery 1 €. milk 
bread works best), crust 1 egg 
trimmed 

Butter 


Heat waffle iron, grease. Spread butter on both sides of bread lightly. Dip 
in mixture of beaten egg and milk. Bake as for waffles. Serve with maple 


syrup. 


WESTERN OMELET Sandy Krumwiede 
1 box tater tots 1 C. cheddar cheese 
1 C. chopped ham Dash of pepper 


1 tsp. minced onion 
Spread tater tots in a 9x 13-inch buttered pan. Sprinkle on chopped ham. 


Beat eggs, add pepper and onion. Pour over ham and tater tots. Bake 45 
minutes at 350°. Sprinkle on grated cheddar. Cover, bake 5 to 10 minutes. 
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My Favorite Recipes in this section are: 


RECIPE PAGE *# 





_—a: 


VOZ=-OHMID OZD Horrdy 





\cmeec = 
se 








HELPFUL HINTS 


When baking prepared biscuits in a tube, place two together, one on top of the other, 
to make bigger and better biscuits. 


if plastic bread wrapper gets burned to the outside of electric skillet, clean with 
fingernail polish remover. 


Parboil potatoes before placing them in the oven to bake. Place potatoes in kettle 
of hot water. Cook 15 minutes. Move carefully so as not to break skins. Potatoes 
will bake in less time. 


Use powdered milk in cooking. For 1 cup milk add Ys cup powdered milk to 1 cup 
water. 


Pierce chicken livers with fork to keep them from splattering when frying. 
Doughnuts for breakfast: Use prepared biscuit tube mix. Punch hole in biscuit with 
thumb. Fry in hot fat. Turn over and brown other side. Drain. Roll in cinnamon and 


Sugar. 


To make long ‘‘curled’’ chocolate shavings for cakes, pies or puddings, use the 
vegetable peeler to shave the chocolate. 


Add a piece of lemon peel to the cookie jar when placing fresh cookies in it. Keeps 
them fresh and crisp longer. 


To store cleaned celery for several days, clean and place in refrigerator in jar of water. 


if someone in the family is on a Salt-free diet, try cooking a turnip with the boiled 
potatoes. It makes it taste as if salt has been added. 


Save colored maraschino cherry juice or spiced apple juice for cooking rice or tapioca 
puddings to add color and flavor. 


Place eggs in refrigerator door space the same way as they are in the carton, small 
end down for storage. 


Clean green onions without cutting off roots. Store in plastic bag with paper towel. 
Cut off roots just before serving. 


Stuff a couple of paper towels in plastic bag with cleaned onions or radishes. Keeps 
them fresh longer. 
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ALICE’S SALAD Cindy Olson 


1 head raw cauliflower % C. chopped onion 

1 bunch raw broccoli 1 (8 0z.) bag mozzarella cheese 
1 Ib. bacon 

DRESSING: 

2 C. real mayonnaise %, C. Parmesan cheese 

‘4 C. sugar 2 |. vinegar 


Separate broccoli and cauliflower into bite-size pieces. Fry, drain, and break 
1 Ib. bacon into small pieces. Mix above items, along with onions and moz- 
zarella cheese in large mixing bowl. In separate bowl! mix ingredients for 
dressing. Mix well. Pour over vegetables, etc. mixture. Stir well. A tasty 
way to eat vegetables! 


APPLE SALAD Susan Naumann 
3 crisp apples Grapes 
1 can pineapple chunks 1 can peach pie filling 


Cut up apples and mix with grapes and drained pineapple. Pour peach pie 
filling over fruit and blend. (Can use any other fruits desired.) 


APPLE CRANBERRY SALAD Connie Donnelly 
1 pkg. cranberries 1 (10 0z.) pkg. miniature 

3 apples marshmallows 

1 C. sugar 1 (8 02z.) tub Coo! Whip 


Ye C. chopped nuts (opt.) 
Chop apples and cranberries in blender or food processor. Keep the juice. 


Add sugar, mini-marshmallows, and mix all together and refrigerate 8 hours 
or overnight. Before serving mix in Cool Whip and nuts if desired. 
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CHOPPED APPLE SALAD Randa Simpson 


2 C. chopped apples 1 sm. vanilla yogurt 
Yo €. raisins %4 tsp. nutmeg 
1 C. diced celery Chopped lettuce 


Lightly mix al! except lettuce. Then serve on a bed of lettuce. For more color 
use Granny Smith and Red Delicious. 


AVOCADO-ORANGE SALAD WITH VINEGAR Cindy Huset 
& OIL DRESSING 
1 head bib lettuce % C. white wine vinegar or rice 
1 head red lettuce wine vinegar 
1 ripe avocado (cut up) % C. oll 
| orange (cut up) % C. olive oil 
Yo C. almonds or walnuts % tsp. tarrgaron leaves 
(toasted) % tsp. sugar 
Yo red onion (sliced thin) % tsp. salt and pepper 
1 T. ginger root (diced fine) % tsp. onion salt, garlic sali 


Wash, dry and pull apart lettuce. Put into serving bowl. Add avocado, orange, 
nuts, and onion. Chill. Mix vinegar and oils with wire whisk. Add ginger 
root, let stand for 10 minutes. Add all other spices and whisk. Pour over 
salad and toss just before serving. 


BROCCOLI SALAD Sandy Krumwiede 
2 bunches of broccoll 1 C. mayonnaise 

1 C. grated cheddar % C. sugar 

1 onion (sliced in rings) 2 tsp. vinegar 

1 Ib. bacon 


Cut bacon crosswise in small pieces and fry until crisp. Add this to the cut 
up broccoli, cheese, and onion. Make dressing of mayonnaise, sugar, and 
vinegar. Mix well and toss with salad ingredients. Serves 6. 
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CHINESE CABBAGE SALAD ee | 


Ye C. butter 2 0ZS. sesame seeds 
2 0zs. slivered almonds 1 med. head cabbage (shredded) 
2 pkgs. Ramen noodles without 
sauce 
DRESSING: 
“3 C. Salad oil 2 tsp. soy sauce 
Ye C. white vinegar 1 C. sugar 


Melt butter. Saute almonds, noodles, sesame seeds until golden brown. Cool. 
Mix dressing ingredients. Combine all ingredients, mix and chill. 


CAESAR SALAD June Teeslink 


2 hard cooked eggs (diced) *(for 1 T. Jemon juice 
safely hard boil eggs rather than 1. Worcestershire sauce 
the iraditional 1 minute coddied 6 C. or 1 head romaine 


eggs) Freshly ground pepper to taste 
1 clove garlic or tsp. powdered 1 C. Garlic Croutons (recipe 
garlic is below) 
3 anchovy fillets (chopped fine) % C. grated Parmesan cheese 
3 T. olive oil 


In large salad bowl combine chopped anchovy fillets and olive oil. Mash un- 
til smooth. Add lemon juice, Worcestershire sauce, half the chopped egg 
and mix till smooth and creamy. Add finely torn romaine: toss to coat. sprinkle 
with Parmesan cheese, garlic croutons, and remainder of chopped egg. Serves 
4 or Jess. 


GARLIC CROUTONS: 

8 (%2-inch thick) slices French ’ C. margarine 
bread Garlic salt to taste 

% C. olive oil 


Combine olive oil and margarine, softened for Spreading consistency. Bake 
in 300° oven for 25 to 30 minutes till crisp and dry. Break slices in bite-size 
pieces. Store covered in refrigerator. 
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CALORIE COUNTER SALAD Marilyn Belseth 


1 Ig. can sauerkraut 1 sm. jar pimento (diced) 
1 green pepper (diced) 1 C. chopped celery 
1 Ig. carrot (shredded) Ye tsp. celery seed 


1 med. onion (diced) 


Pour following over afid refrigerate 24 hours. 1% C. sugar, % C. vinegar, 
and % C. oil. Drain befofe serving. 


CHAMPAGNE SALAD Susie Lenort 
1 (8 0z.) pkg. cream cheese 1 Ig. can crushed pineapple 
34 C. sugar (drained) 
10 ozs. frozen strawberries 2 Ig. bananas 
(thawed) 1 (12 02.) tub Cool Whip 


Cream together cream cheese and sugar. Mix with thawed strawberries and 
drained pineapple. Refrigerate overnight. Before serving, slice in the bananas 
and stir in Coo! Whip. 


CHERRY SALAD J. Becker 
1 can cherry pie filling 1 Ig. can crushed pineappled 
1 Ig. carton Cool Whip (drained) 


1 can Eagle Brand milk 


Mix all ingredients and refrigerate overnight. Strawberry pie filling may be 
substituted for cherry. 


CHERRY SALAD Sandy Nuss 

1 can cherry pie mix 1 can sweetened condensed miik 

1 Ig. can crushed pineapple 1 (9 02.) carton Coo) Whip 
(drained) Ye C. chopped nutmeats (opt.) 


Mix all together thoroughly. Chill one hour before serving. 
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COLD CHICKEN SALAD Tammy Nawrocki 


2 C. cubed cooked chicken 1 can or sm. jar pimentos 
(or turkey) (drained) 
1 can water chestnuts (drained) 1 C. celery (cut up) 
1 Can bamboo shoots (drained) 1 sm. green onions (chopped) 
(drained) 
DRESSING: 


‘ C. mayonnaise (may use lite) 1 T. lemon juice (fresh) 
2 T. soy sauce 


Mix salad ingredients and refrigerate until chilled. Mix dressing ingredients 
and add to salad and stir well and refrigerate. Serve on a lettuce leaf with 
French bread. *A favorite recipe of ours - given to me by my aunt, Lois Olson. 


FABULOUS CHICKEN SALAD Vonnie Johnson 
2 whole chicken breasts (cooked) 1 C. slivered almonds (toasted) 

3 stalks celery “a C. mayonnaise 

1 Ig. green pepper ‘eC. light cream 

2 C. green grapes 1 tsp. salt 

2 C. pineapple chunks (drained) 1/8 tsp. pepper 

2 green onions 2 1. vinegar 


Cut cooked chicken in large chunks. Slice celery diagonally. Seed green pep- 
per and mince. Cut green grapes in half. Cut pineapple chunks in half. Mince 
green onions. Combine chicken, celery, green pepper, grapes, pineapple, 
and almonds in large bowl. Combine onions, mayo, cream, salt, pepper, and 
vinegar, Blend thoroughly. Chill both mixtures separately. Just before serv- 
ing, toss lightly together. Serve on lettuce leaves. Serves 8-10, 


CINNAMON APPLESAUCE SALAD Wanda Leiding 
1 T. red cinnamon candies 2 C. applesauce 

1 C. water ve C. chopped celery 

1 sm. pkg. cherry Jello %e C. walnuts 


Melt candies in water over heat. Pour over Jello and stir until dissolved. Add 
applesauce and chill until partially set. Fold in celery and nuts. 
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KELLIE’S CHRISTMAS SALAD Donna Parnell 


1 (3 02.) pkg. raspberry Jello 1 can Whole Berry Cranberry 
1/8 tsp. salt sauce 

1/8 tsp. cinnamon 1 1. grated orange rind 

Dash cloves 2 med. apples (chopped fine) 
34 C, boiling water %3 C. chopped walnuts 


Dissolve Jello in water and bring to boil with spices and salt. Chill till very 
Slightly thick. Add cranberries, apples, orange rind, and walnuts. Pour into 
3 C, mold. Chill for 3 hours. 


COOKIE SALAD Avis Wakey, Vicki Bulfer, Susie Lenort, 
Bobbi Wiese, Elaine Stewart, and Jody McCartney 
2 C. buttermilk 1 Ig. can crushed pineapple 
2 (3 oz.) pkgs. vanilla instant 1 can mandarin oranges 
pudding 1 pkg. Keebler fudge stripe 
1 (12 0z.) tub Coo! Whip cookies 


Stir buttermilk into pudding mix. Add Cool Whip. Add drained fat. Refrigerate. 
Just before serving add cookies. Crush them with your hands and fold in. 
Save 4 cookies to crush on top. *Heidi loves this salad. 


CRANBERRY SALAD Cindy Jensen 
1% pts. whipping cream 1 pkg. graham crackers 
3 1. powdered sugar % C. butter 
1 tsp. vanilla 2 |. sugar 
2 cans jellied cranberries (sliced 
thin) 


Whip 1% pints whipping cream, 3 T. powdered sugar, and 1 tsp. vanilla. 
slice the jellied cranberries thinly. Crush 1 pkg. graham crackers, mix with 
% C. butter and 2 1. sugar. Microwave for 1 minute. Layer the graham 
crackers, cranberries, and whipping cream in bowl. Great for the holiday 
season!! 
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CRANBERRY JELLO-0-SALAD Jean Maakestad - 


1 Ig. or 2 sm. pkgs. cherry Jell-O 1 apple (Cut into chunks) 


1 can (Ocean Spray) whole (Red Delicious) 
Cranberries 1-2 C. pecan pieces 
1 whole orange (ground) T can pineapple chunks 


Prepare Jell-O using 1 C. boiling water and 2 C. cold water in large bowl. 
Set in refrigerator to chill. Combine fruit (ground orange, apple chunks, 
cranberries, pineapple chunks) in large bowl. Add 1 C. or less white sugar 
to fruit. Let set until Jell-O is Starting to set (about % hour). Add pecan pieces 
and mix fruit well. Refrigerate to set. Great for holidays! 


FRESH CRANBERRY SALAD Corrine Lux 
Budd Secretary 1978-92 
1 (12 02.) pkg. raw cranberries 2 (11 0z.) cans mandarin oranges 
(washed and sorted) (drain and cut in small pieceas) 
1% C. sugar 1 C. chopped pecans 
3 C. boiling water 1 (8 oz.) can crushed pineapple 
3 (3 02.) pkgs. orange Jello (undrained) 


Grind cranberries in grinder or processor, stir in the sugar to blend. Set aside. 
Dissolve Jello in water, cool until mixture begins to thicken. Add to cranberry 
mixture. Add mandarin oranges, nuts, and pineapple. Stir well, pour into 
mold. Chill overnight. Unmold and serve on plate of crisp greens. | use Equal 
lor the sugar and sugar free Jello, making it a great salad for diabetics. 


CRANBERRY WALDORF SALAD Chery Beckendorf 

2 C. raw cranberries 3-4 C. diced, unpared apples 

3 C. miniature marshmallows ’2 C. chopped pecans 

2 C. sugar 1 (8 02.) container whipped 
topping 


HOSE DY 


Place cranberries in blender, chop coarse. in bowl, combine chopped cranber- 
res, marshmallows, and sugar, stir well. Cover and chill overnight. Before 
serving, add apples, pecans, and whipped topping. Serve immediately or 
chill until serving time. Serves 10-12. "Very pretty salad for the holidays. 
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CUCUMBER SALAD Edie Boergerhoff 


1 env. Knox gelatin 1 pt. creamed cottage cheese 
1% C. boiling water (drained off excess liquid) 
1% €. salad dressing or 1 C. minced celery 

or mayonnaise 1 C. chopped green onion 
1 C. chopped nuts Yo-1 C. grated cucumber 


2 sm. pkgs. lemon Jello 


Pour boiling water over Jello and Knox. Cool. Beat cottage cheese and salad 
dressing. Combine rest and mix all together. May add 1 T. lemon juice if 
too sweet. Pour into 9x 13-inch pan, no grease needed. Cover, refrigerate 
until firm. Super! 


FESTIVE ROMAINE SALAD June Teeslink & Bruce Donnelly 
Jan Kotewa 

DRESSING: 

¥e C. sugar or 6 pkgs. Equal Yq C. milk 

2 1. poppy seeds 21. vinegar 

34 C. lo-fat mayonnaise 

SALAD: 

4 bunch romaine or mixed greens 1 pt. fresh strawberries (sliced), 

Ye thinly sliced red onion and/or 2 thinly sliced oranges, 
(optional) 1 sliced Kiwi or other ‘showy’ 


frult 


Mix dressing ingredients in small bowl. Tear romaine or minced greens into 
small pieces. On each salad plate place a handful of greens. Add dressing 
to coat. Add sliced fruits in an ‘‘artful’’ manner. Should serve 4 to 9. 


5 CUP SALAD Barb Hall 
1 C. sour cream 1 C. cubed or miniature 

1 C. mandarin oranges marshmallows 

1 C. coconut 1 C. pineapple cubes 


Drain oranges and pineapple. Mix together. 
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FRUIT CUP Linda Clerc 


Kay Groth 


1 can frozen Awake Orange juice é cans chunk pineapple (large can 


1% C. cold water juice and all) 


44 C. sugar 6 large bananas (chopped or 
raspberries ‘4 C. lemon juice 


é¢ pkgs. frozen strawberries or sliced) | 
| 


Mix all ing large container. Put in Cups and freeze. Will keep indefinitely. 
Take out 30-40 minutes before serving. Serve a little icy. Could be used 
as salad, dessert, or snack. 


FRUIT SALAD DELORES 


Charlotte Teaser 


1 (20 oz.) can pineapple tidbits 1 med. jar maraschino cherries 
(drained) (drained) 

1 (20 0z.) can mandarine oranges 1sm. pkg. sweetened shredded 
(drained) coconut 

1 C. seedless grapes 1 C. sour cream 


2 C. small marshmallows 
1 C. salted cashews 


Combine pineapple, mandarine Oranges, grapes, cherries, and coconut in 


sour cream. Marinate overnight. Before serving, add marshmallows and 
cashews. 


FRUIT SLUSH Holly Koller 


(6 02.) can frozen orange juice 2% C, water 

(6 0Z.) can frozen lemonade ’ C. sugar 

(No. 2) can crushed pineapple 3 bananas (sliced) 
(10 02.) pkg. frozen 

Strawberries 
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Combine all ingredients. Put in freezer, stir several times while freezing. 
Before serving, let stand at room lemperature for about 1 hour. Re-freeze 
leftovers. Serves 18. *l sometimes freeze in smaller containers and just take 
out how many servings | need for that meal or for snack-time. 
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SMOOTH & CREAMY GELATIN SALAD Nyla & Chris Gerhardt 


1 sm. pkg. gelatin (any flavor) 1 C. cold milk 


1 C. boiling water 1 (8 oz.) tub Cool Whip (still 
1 sm. pkg. instant vanilla slightly frozen) 
pudding Fruit if desired 


Dissolve Jello in boiling water. Let cool but not gel. Then add pudding mix 
and milk. Beat with mixer until well blended. Then beat in frozen whipped 
topping until chunks are gone. It should be smooth and creamy. Fold in com- 
plimentary fruit if desired. Pour into bowl and chill until set. May be put 
in graham cracker crust for a light dessert. Also, can make it “‘lite’” by us- 
ing sugar free Jello, pudding and lite Cool Whip. Comments: Chris’s favorite 
combination is orange gelatin and pineapple tidbits. 


HAYSTACKS Mary (Laven) Abel 
1 bag Frito corn chips Black olives 

1 can chili beef with bean soup Tomatoes 

1 Ib. hamburger Sour cream 

Letiuce Cheese 

Onions 


Brown hamburger. Mix chili soup into hamburger. Heat thoroughly. On in- 
dividual plates build a haystack. Put on a layer of Frito chips, next put on 
a serving of meat mixture, layer cheese, lettuce, onions, black olives, 
tomatoes, and any other fresh vegetables you desire. Top with a dollup of 
sour cream. *This is much like a taco salad but has a fresh new flavor! 


RED & GREEN HOLIDAY SALAD Nan Reber 
2 C. torn greens 2 1. lemon juice 

2 €. broccoli flowerets % isp. mustard 

1 C. cherry tomatoes % tsp. salt 

1 C. cauliflowerets Pinch pepper 

% C. olive oil Yo C. seasoned croutons 


Arrange greens and veggies in bowl. Combine oil, lemon juice, mustard, 
salt, and pepper in jar; shake well and pour over salad. Sprinkle with croutons, 
4 servings. 
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JELLO SALAD ly Barb Fellersen 


2 (3 02.) pkgs. orange Jello 2 C. applesauce 
1% C. boiling water 1 C. sour cream 
1% C. cold water 


Dissolve 2 pkgs. Jello in boiling water. Add cold water. Stir in applesauce 
and sour cream. Serve when set. 


KEHRBERG SPECIAL Mary Ann Kehrberg 
CRUST: 

2 C. coarsely chopped pretzels 44 C. melted margarine 

2 |. sugar 


Press into either a jelly roll pan or a 9x 13-inch pan. Bake at 350° for 15 
minutes (watch closely). 


SECOND LAYER: 
1 (8 02.) tub Cool Whip 34 C. sugar 
12 oZS. cream cheese 


Mix cream cheese and sugar. Fold in Cool Whip. Spread over cooled crust. 


THIRD LAYER: 
1 Ig. pkg. raspberry Jello 2 (16 0z.) pkgs. frozen 
2 C. boiling water raspberries 


Dissolve Jello in boiling water. Add frozen raspberries with or without sugar. 
Let set slightly and pour over cheese layer. Refrigerate. 


EASY LEMON SALAD Marilyn Holtey 
1 Ig. pkg. lemon Jello 1 (8 0z.) container Cool Whip 

2 C. boiling water 1 Ig. can crushed pineapple 

1 can lemon pie filling (drained) 


Mix Jello in boiling water. Cool until just beginning to set. Stir in remaining 
ingredients. Refrigerate. Serves 12-15. 
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LEMON SALAD Jason Harris — 


1 Ig. pkg. lemon Jello 1 can lemon pie filling 
34 C. boiling water 1 can crushed pineapple (drained) 
1 (8 0z.) pkg. cream cheese 1 smal! tub Cool Whip 


Mix Jello and water, put in large bowl. When cool, whip and add remaining 
ingredients. Mix well. *A beautiful salad when placed in glass bowl and gar- 
nished with fresh kiwi fruit. 


LENTIL SALAD Susan Pronk 

(A summer favorite!) 

1 C. lentils 1 tsp. minced garlic 

¥s C. olive oil Ye tsp. freshly ground pepper 

1% C. celery (sliced diagonally) % tsp. Worcesiershire sauce — 
1 tomato (diced) Leaf lettuce 

%3 C. chopped red onion Herb dressing (recipe below) 


2 1. red wine vinegar .. 


Rinse and sort lentils. In medium saucepan, combine lentils, 2% C. water, 

and 1 tsp. salt. Bring to boiling, reduce heat. Simmer, covered, until tender _ 
(about 30 minutes). Drain and spoon into large bowl. Pour olive oil over warm 
lentils. Let stand, covered, 1 hour at room temperature. Stir in next 7 ingre- 
dients. Refrigerate, covered, several hours or overnight. To serve: spoon 
salad into lettuce lined salad bowl. Serve with herb dressing (optional). 


HERB DRESSING: Combine ‘2 C. reduced calorie mayo, ‘2 C. Old Home Sour 
Ledan, 1 tsp. snipped chives, and % tsp. dill weed. Refrigerate, covered, 
until read to serve. 


— 


LETTUCE LAYERED SALAD Jennifer Thate 
1 head of lettuce (torn in pieces) 1 C. Bacos or crumbled bacon = 
1 white onion (cut up) 1 pkg. shredded cheese (cheddar) 
1 pkg. frozen peas 2 C. Miracle Whip add 2 |. Sugar 


Arrange each ingredient in separate layers in a 9x 13-inch pan (glass). Pour 

mayonnaise over the top layer. Keep cheese for the top for looks. Beat if 

made the night before. a 
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ORIENTAL SALAD Charlotte Murphy 


1 head Nappa cabbage (torn into small bunch green onions (sliced) 
pieces) 


DRESSING: 
’a C. sugar 1 T. + 1 tsp. soy sauce 
3 C. Oil Dash garlic powder 


‘3 C. vinegar 


shake well. Saute the following ingredients until golden brown: 


‘2 ©. Margarine Ye C. slivered almonds 
2 pkgs. Ramen noodles (broken 2 T. sesame seeds 
into small pieces, do not use 
seasoning packet) 


Cool on paper towel. Mix all together just before serving. 


ORIENTAL SPINACH SALAD Nan Reber 
 C. oil 2 bunches spinach (torn) 

1 T. sugar 2 C. fresh bean sprouts 

1 tsp. paprika 8 slices crisp-fried bacon 

2 1. grated onion (crumbled) 

‘a C. catsup é hard boiled eggs (chopped) 

Ya C. rice vinegar 1 can sliced water chesnuts 

1 T, soy sauce (drained) 


Combine first 7 ingredients. Chill. Mix remaining ingredients. Add dress- 
ing. Toss to coat. Serve immediately. 


ORANGE TAPIOCA SALAD Joy Johnson 
1 pkg. orange tapioca pudding 1 can crushed pineapple 

mix 2 C. miniature marshmallows 
1% C. milk 1-2 cans mandarin oranges 


1 C. whipping cream (whipped) 


Combine pudding mix and milk: boil until thick. Cool. When cold, add re- 
maining ingredients and refrigerate until served. Can decorate with cherries. 
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HEAVENLY ORANGE FLUFF Renee Guzek 


2 (3 oz.) pkgs. orange Jello 1 (354 02.) pkg. instant lemon 
1 (20 oz.) can crushed pineapple pudding 
1 (6 oz.) can frozen orange juice 1 C. cold milk 

(thawed) 1 C. whipped cream or Coo! Whip 
2 (11 oz.) cans mandarine 

oranges (drained) 


Dissolve Jello in 2% C. boiling water, add undrained pineapple and orange 
juice concentrate. Chill till partially set. Fold in mandarin oranges and pour 
into 13x9-inch pan. Chill til firm. Beat pudding and milk till smooth. Fold 
in whipping cream. Spread over gelatin. Chill. 


MANDARIN ORANGE SALAD Cindy Lindell 

1 Ig. pkg. vanilla pie filling 1 (11 0z.) can mandarin oranges 
(not instant) 1 sm. pkg. orange Jello 

2% C. water 1% €. Cool Whip 


Mix vanilla pudding and water in saucepan. Bring to boil. Add orange Jello, 
dry. Mix well and refrigerate overnight. Beat in Cool Whip and fold in oranges. 
*This is a family favorite among the children. My sister substitutes pears 
in place of the oranges. 


ORANGE ALMOND SALAD Nan Reber 
%4 C. salad oil % tsp. salt 
2 1. sugar % tsp. almond extract 


2 1. cider vinegar 


6 C. torn, mixed greens 1 C. thinly sliced celery) 
3 med. oranges (peeled, sliced 21. sliced green onions 
crosswise and halved) %3 C. toasted, slivered almonds 


In screw top jar combine oil, sugar, vinegar, salt, and almond extract. Cover 
and shake well to dissolve sugar and salt. Chill. At serving time, in large 
bowl, combine greens, oranges, celery, and onion. Sprinkle with almonds. 
Pour dressing over and toss gently. Serve af once. 
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TANGY ORAN GE JELLO Brandon Christensen (2nd grade) 
1 Ig. pkg. orange Jello 2 C. boiling water 


Dissolve Jello in boiling water and add the following ingredients: 


1 sm. can frozen orange juice 2 sm. cans drained mandarin 
(thawed) oranges or 2 C. fresh orange 
1 Ig. can undrained, crushed sections 
pineapple 


Pour into 9x 13-inch glass dish. Allow to set then top with the following: 


1 Ig. pkg. vanilla instant pudding 1 container Cool Whip 
1 C. milk 


Mix pudding and milk. Blend in Coo! Whip. Sprinkle with ground nuts. 


PASTA SALAD Sue Scheppmann 
DRESSING: 
‘’e C. sweetened condensed milk 2 T. vinegar 
2 T. sugar | 1 C. mayonnaise 
SALAD: 
1 (8 0z.) pkg. rotini (colored) 8 radishes 
(cook only 5 minutes then chill Ye green pepper 
in ice water) 4 chunks cauliflower 
3 green onions 4 carrots 


1 bunch broccoli 


Mix all salad ingredients logether, chopping up the onions. slicing radishes, 
green pepper, and carrots, Break cauliflower and broccoli into bite-size pieces. 
Pour dressing over all and stir. Very colorful salad! 
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“DARCY’S” FAVORITE ITALIAN PASTA SALAD = Kay Borchardt 


1 Ib. box medium shell macaroni 1 (4 0z.) jar sliced red pimientos 
2 Ig. cucumbers (diced) 1 C. diced celery 

2 or 3 Ig. tomatoes (diced) 1 C. diced green pepper 

1 C. sliced ripe olives % C. diced onion 

34 C. sliced green olives 34 C, Wish-Bone Italian dressing 


Prepare Creamette medium shells according to package directions. Drain and 
cool. In large bowl, combine ingredients; mix well. Cover, chill thoroughly. 
Toss gently before serving. 


MOSTACCIOLI PASTA SALAD Margaret Meier 
% |b. mostaccioli noodles (I use 1 tsp. garlic salt 
rotini curly ones) % tsp. oregano 
¥% C. chopped onion Ye tsp. salt 
2/3 C. sweet pickle relish Ye tsp. pepper 
1/8 C. chopped pimiento Ye tsp. MSG 
1 C. salad dressing Ye tsp. celery seed 


Cook noodles and drain. Add onion, relish, pimento, and salad dressing. 
Sprinkle with seasonings and mix. Cover and refrigerate. Makes 4 to 6 
servings. 


SUPREME PASTA SALAD Cindy Jensen 
1 Ib. cooked pasta Broccoli 
8 ozs. Italian dressing Carrots 


4 T. McCormick Salad Supreme 


Toss 1 Ib. cooked pasta with 8 ozs. Italian salad dressing and 4 T. McCor- 
mick Salad Supreme. Add assorted chopped raw vegetables, chill and serve. 
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TACO PASTA SALAD Susan Naumann 


1 1D. hamburger ‘Ye onion 

1 pkg. taco seasoning 1 can chili beans 

1 box pasta (rotelli) or any other 1 sm. pkg. shredded cheddar 
1 tomato cheese 

Ye green pepper 1 bottle mild taco sauce 


Chop onions, tomato, and pepper and saute with hamburger and taco season- 
ing. Cook pasta. Mix hamburger mixture with pasia, beans, cheese, and 
taco sauce. Serve chilled. 


PEA & CHEESE SALAD Dianne Hinton 
2 Cans peas (drained) Ye tsp. salt 

1% C. cubed cheese ‘e tsp. pepper 

10 eggs (hard boiled) 1 C. mayonnaise 


1 C. chopped onions 


Mix all 6 ingredients after all are cut and prepared, then add the mayon- 
naise. *An appetizing recipe. 


WHIPPED PINEAPPLE SALAD Cheryl Wall 

CUT UP IN LARGE BOWL: 

2 cans pineapple chunks 1 bag miniature marshmallows 
(drained) 4 apples 

6 oranges 1 C. nuts (walnuts) 

Put pineapple juice in double boiler. When hot add the following mixture of 

ingredients: 

2 eggs (beaten) 2 7. flour 

Ye C. sugar 


Cook till thickened, cool. Fold in 1 C. whipped cream. Pour over fruit and 
fold over entire thing. Chill. OPTIONAL: May add maraschino cherries for 
more color. *Grama’s favorite Thanksgiving treat! 
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PINK CLOUD SALAD Sharon Fowler 


1 can cherry pie filling 8 oz. bowl frozen whipped topping 
1 can crushed pineapple (drained) 1 (3 oz.) pkg. cherry gelatin 
1 can sweetened condensed milk (sprinkled in dry) 


Mix in a large bowl and chill for several hours. Keeps well. 


BEST EVER POTATO SALAD Iva Mortensen 
10 slices bacon 4 C. cooked and diced potatoes 

34 C. mayonnaise 4 hard cooked eggs (chopped) 

1 T. prepared mustard 1 stalk celery (chopped) 

2 tsp. sugar 1 small onion (choppec) - 

1 tsp. salt Yo med. green pepper (chopped) 


Cut bacon into 1-inch pieces. Cook in skillet on medium low heat until crisp. 
Drain bacon, reserving 2 T. drippings in skillet. Remove skillet from heat. 
Add mayonnaise, mustard, sugar, and salt; mix well. Combine potatoes, eggs, 
celery, onion, and green pepper in bowl. Add dressing and toss. stir in bacon. 
Cover. Chill several hours before reserving. Makes 5 servings. 


HOT POTATO SALAD Jean Teeslink (Mrs. Jon) Mankato 
6 strips bacon (diced) 1% C. water 

1 med. onion 3 7. flour 

%, C. sugar 6 or 8 med. boiled potatoes 


% C. vinegar 
Cut bacon, fry till crisp. Remove and drain. Saute onion in fat till golden. 


Thicken by adding flour, then sugar, vinegar, and water. Mix well. Pour over 
sliced, boiled potatoes and add bacon. 
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HOT GERMAN POTATO SALAD Mrs. Judy Miller 


1 qt. boiled potatoes (sliced) 1 T. flour 

1 onion (cut fine) YM C. sugar 

1 isp. salt Ye C. vinegar 
Dash of pepper 1 €. hot water 


% |b. bacon (slice and cut fine) 


Fry bacon until it is light brown, add onions and brown Slightly in bacon 
fat. Stir in flour, then add hot water, vinegar, and sugar, boil up, then pour 
hot over potatoes. If sauce is too thick add equal parts of water and vinegar, 
or take less flour. If preferred, onions, salt, and pepper may be added to 
the potatoes instead of being put into the sauce. *This is an old family recipe 
from a German grandmother, 


QUICK FRUIT SALAD Mary Rodgers 
1 pkg. instant vanilla pudding 2 bananas (sliced) 

1 Can pineapple chunks 1 €. small marshmallows 

1 can mandarin oranges Cool Whip (optional) 


Put 1 pkg. instant vanilla pudding in mixing bowl. Add 1 C. pineapple juice, 
drained from the canned pineapple, and stir until thick. Fold in drained pineap- 
ple, drained mandarin oranges, bananas, and marshmallows. Fold in as much 
Cool Whin as desired. This salad tastes very much like the overnight salad 
made with a cooked dressing. 


RAINBOW JELLO Cheri Drever 
2 (3 02.) pkgs. lime Jello 2 (3 0z.) pkgs. red Jello 

2 (3 0Z.) pkgs. lemon Jello 2 Cans evaporated milk 

2 (3 0Z.) pkgs. orange Jello 


Oila 9x 12-inch pan lightly. Make up 1 pkg. of Jello with % C. boiling water 
and %4 C. cold water. Make next layer of same color, but use 34 C. boiling 
water and %@ C. evaporated milk. Repeat using other colors. Be sure one 
layer is set before adding next layer. Usually takes about 30 minutes bet- 
ween layers. Fun to serve and eat! 
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RAMEN SALAD Darla Larson 


DRESSING: 

%, C. vinegar 1 T. sugar 

Ye C. oll Seasoning packet from Oriental 
Yo tsp. Salt Ramen soup mix 


1/8 isp. pepper 


te head cabbage (shredded) Yo green pepper (chopped) 
2 Stalks celery (sliced) Dry Ramen noodles (broken up) 
5 green onions (sliced) 


First mix dressing using vinegar, oil, salt, pepper, sugar, and the season- 
ings from 1 pkg. of Oriental Ramen soup mix. Put in jar, cover and shake 
til blended. Set in refrigerator. Next prepare raw vegetables and mix ina 
serving bowl. Last, right before serving, add dry, broken up Ramen noodies 
to the vegetables and toss with the dressing. Eat it all because the Ramen 
noodles don’t stay crunchy until the next meal! 


RASPBERRY SALAD Lisa Ellingson 
Norma Seibert 

1 (3 0z.) pkg. raspberry Jello 1 box frozen raspberries 

1 C. boiling water 1 C. applesauce 

TOPPING: 

8 OZS. sour cream 2 C. miniature marshmallows 


Mix gelatin and boiling water; add frozen raspberries. Stir until dissolved 
and add applesauce. Stir and place in refrigerator. Remove when set and 
add topping. For the topping stir sour cream and marshmallows. Allow to 
Set 1 hour at room temperature. Spread over salad. 


Andrew’s mom said, “You should always eat a good breakfast so you will 
grow up quicker.” But, Andrew said, “Not for me, if I grow up faster, I'll get 
old sooner, and then I'll have to die younger.” 


~ SO" 


REBER SPECIAL SALAD Kate & Chris Reber 


2 pkgs. raspberry Jello 2 C. applesauce 
2 C. hot water ‘e pkg. small marshmallows 
1 pkg. frozen raspberries 2 pint sour cream 


Mix marshmallows with sour cream and let stand overnight. Dissolve raspberry 
Jello in hot water. Add frozen raspberries and applesauce. Chill. Spread top- 


ping over salad next day (or can be lopped with whipped cream). *It’s the 
best Jello we’ve ever had. 


RECEPTION SALAD Carol Cress 
1 (3 02.) box lemon Jello “fC. nuts (broken) 

2 (3 02.) pkgs. cream cheese a pt. whipping cream 

ve C. celery (chopped fine) 1 can crushed pineapple 


Drain pineapple, reserving juice. To juice, add water to make 1% C. liquid. 
Heat liquid. Dissolve Jello in liquid and cool until Slightly thickened. Mix 
pineapple, cheese, celery, nuts, and add to cooled Jello. Whip cream and 
fold into Jello mixture. Refrigerate to allow additional setting, if neccessary. 


LARGE SHELL SALAD Charlotte Murphy 

1 Ib. med. shell macaroni 3 Stalks celery (cut up) 

1 med. jar green olives 2 T. onion 

1 can black olives Pepperoni slices 

1 C. Parmesan cheese 1 med. bottle Wishbone Italian 
dressing 

Cook shells, just till tender. Rinse in cold water. Add celery and onions. Add 


a medium size bottle of Wishbone Italian dressing. Add about 1 C. Parmesan 
cheese. Cover all shells and add olives and refrigerate overnight. Take out 
when ready to serve and add a bit more cheese and Wishbone dressing. 
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SNICKER BAR SALAD Pam Brolsma 


Amanda Swenson 


*3 apples 3 Snicker candy bars 
3 bananas 1 (8 0z.) carton Coo! Whip 


*Equal number of apples, bananas, and Snicker candy bars. Increase amount 
for group gatherings. Once the Snicker bars are discovered, it goes fast! 
Slice the apples, bananas, and candy bars into bite-size pieces. Fold in Cool 
Whip. Serve right away. 


STRAWBERRY SALAD Scott Davison 
from Grandma Melba Davison 
1 (4 02.) box strawberry Jello 1 banana (mashed) 
1 (10 0z.) pkg. frozen Ye C. chopped pecans 
strawberries 1 (8 oz.) carton sour cream 


1 sm. can crushed pineapple 


Dissolve Jello in 1 C. boiling water. Add frozen strawberries. Stir until thaw- 
ed. Add remaining ingredients except sour cream. Pour half of Jello mixture 
into serving dish. Chill until set. (15-20 minutes in the freezer helps, but 
don’t forget to take it out.) Spread sour cream over congealed Jello. Add 
remaining Jello mixture. Chill until set. “Grandma Davison makes this for 
Thanksgiving. 


STRAWBERRY SALAD Valerie Omwig 
2 pkgs. cherry Jello 1 can crushed pineapple 
2 C. hot water 2 bananas (mashed) 


1 pt. frozen strawberries 


Pour ¥ in pan (13x9-inch) and chill. Spread ‘2 pt. of sour cream on top 
and set awhile. Then top with rest of the Jello mixture. 
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FROZEN STRAWBERRY SALAD 


1 (8 02.) pkg. cream cheese 1 (10 02.) pkg. thawed 
34 C. sugar Strawberries (do NOT drain) 
2 bananas 1 (8 02.) tub Coo! Whip 
1 (20 0z.) can crushed pineapple ‘% C. chopped nuts 
(drained) 


Muriel Riegel 


Beat cream cheese and sugar very long and hard at last minute add 2 bananas 
and mix. Then add pineapple, strawberries, Cool Whip, and nuts. Mix. Freeze 
in Cups or make and serve in a bowl. Thaw Slightly before serving. 


STRAWBERRY SWIRL GELATIN SALAD Debbie Burnham 


2 1. sugar 1 €. boiling water 
2 C. fresh strawberries Ye Ib. marshmallows 
1 (3 02.) pkg. strawberry Ye €. milk 
flavored gelatin 1 C. whipping cream (whipped) 


Sprinkle 2 T. sugar over fresh strawberries. Let stand % hour. Dissolve gelatin 
in boiling water. Drain strawberries, reserving juice. Add water to juice to 
make 1 cup. Add gelatin and stir until dissolved. Chill until partially set. 
Meanwhile, combine marshmallows and milk; heat and stir until marshmallows 
melt. (1 use a double boiler for this.) Coo]. When thoroughly cool, swirl in 
marshmallow mixture to marble. Pour into a pretty glass serving dish and 
chill until ready to serve. You May put dollops of whipped cream and a 
strawberry on each serving for an attractive garnish. NOTE: You may use 
1 (10 02.) pkg. frozen, sliced Strawberries, thawed, in place of fresh 
Strawberries. 


COMPANY TACO SALAD Susan Pronk 


1% Ibs. ground beef 1 head lettuce 
1 sm. container sour cream 1 Ib. grated cheese 
1 or 2 fresh tomatoes 1 pkg. taco seasoning mix 


Brown 1% lbs. ground beef and drain. Add a package of taco seasoning 
mix. Cut up one head of lettuce and one or two tomatoes. Layer the lettuce, 
tomatoes, and ground beef in a large pan or bowl then spread with sour 
cream and cover with grated cheese. Serve with taco Sauce and corn chips. 
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TANGY TACO SALAD Dawn Waterbury 


1 Ib. ground beef 1 (12 0z.) pkg. shredded cheddar 

1 pkg. taco seasoning mix cheese 

%> head lettuce 1 can Frito Lay picante sauce 

1 tomato 1 sm. pkg. mini tostidos (original 
flavor) 


Brown ground beef, drain. Add taco seasoning, prepare as directed. Drain 
and cool. Shred the lettuce. Cut tomato into bite size pieces. Just before 
serving, mix all ingredients (except tostidos) together. Top with tostidos. 
*Not only is this a summer favorite, but also a tasty addition to our Thanksgiv- 
ing tradition. 


TAPIOCA SALAD Patrick Glomski 


1 (3 0z.) pkg. orange Jello 1 can mandarin oranges 
2 (3 oz.) pkgs. tapioca pudding 1 pkg. Cool Whip 


Mix Jello, pudding, 2 C. hot water plus juice off of fruit to make 3 C. liquid. 
Cook until thick over medium heat stirring continuously. When it begins to 
bubble, remove from heat and let cool. Add oranges and Coo] Whip; mix 
thoroughly. Chill. Strawberry Jello may be used, using strawberries or mix- 
ed fruit. 


TEX-MEX SALAD Lynn Manske 
6-7 slices of bacon Ye C. salsa (Pace) 

3-4 T. oil 4 avocados (cubed) 

1-2 T. vinegar 3 tomatoes (cubed) 

‘h tsp. Salt 1 small onion 

1/8 tsp. pepper Salad greens 


Mix oil, vinegar, salt, pepper, and salsa. Pour over avocados and tomatoes. 
Marinate in refrigerator. Before serving mix bacon, salad, and sauce. 
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CRUNCHY TUNA SALAD Darla Larson 


1 can tuna % C€. chopped onion 
1 C. grated carrot 44 C. mayonnaise 
1 C. finely sliced celery 4 0zs. shoestring potatoes 


Mix the first 5 ingredients. Mix in shoestring potatoes just before serving. 
Eat up - it doesn’t keep. 


VEGETABLE SALAD Jean Teeslink 
1 (10 02.) pkg. frozen baby peas  ‘% C. sour cream 

1 C. diced celery 1 C. prepared Hidden Valley 

1 C. chopped cauliflower Original Ranch dressing 

’4 ©. diced green onion 1 C. chopped cashews 


Y4 C. diced green or red pepper ‘2 1b. chopped crisp bacon 


Combine all ingredients, except last two, and chill. Garnish with crumbled 
bacon and cashews just before serving so both stay crisp. 


VEGETABLE RICE SALAD Dorothy Tanquist 
2 C. rice 2 small tomatoes (chopped) 

‘2 C. Italian dressing 1 med. green pepper (chopped) 

ve C. Miracle Whip salad dressing ‘% C. celery (chopped) 

1 C. sliced radishes % C. chopped green onion 

1 med. cucumber (chopped) 1 pt. cherry tomatoes (optional) 


S 
Combine cooked rice and Italian dressing; cover and chill several hours or A 
overnight (overnight works best). Add Miracle Whip salad dressing and stir. & 
Fold in all vegetables except cherry tomatoes. Press into a 51 C. ring mold p 
and refrigerate 2-3 hours. Unmold and fill center with cherry tomatoes. ©& 
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WATERGATE (OR PISTACHIO) SALAD Dianne Hinton 


1 Ig. pkg. pistachio Jello pudding 1 (9 oz.) carton Cool Whip 
1 pkg. miniature marshmallows 1 can crushed pineapple (drained) 


Mix together all ingredients and retrigerate. 


WILD RICE CHICKEN SALAD Randa Simpson 
#3 €. wild rice (cooked) Ye sm. onion (chopped) 

3 C. cooked cubed chicken 1 (8 oz.) can water chestnuts 

43 C, mayonnaise Yo |b. green grapes 

% C. milk 1 C. cashews 


% C. lemon juice 


Mix all above ingredients and salt and pepper to taste. | thank Jo Montgomery 
for this recipe. 


WILD RICE SALAD Marcia Cherland 
#3 C. uncooked wild rice 2 stalks celery (1 C., sliced) 
2 C. water 2 |. brown sugar 
2 tart unpeeled apples (mix 1 T. lemon juice 
green and red) % C. low-fat yogurt 
1 C. seedless red grapes % C. fat-free mayonnaise 


Wash rice thoroughly by running cold water over it in a strainer. Place rice 
in saucepan with 2 C. water; bring to boil. Reduce heat to simmer; cook 
covered for 35 minutes or until Kernels are tender. Uncover; fluff with fork. 
Drain any excess liquid. Toss cooked rice with apples, grapes, celery, sugar, 
and lemon juice. Combine dressing ingredients; toss with rice mixture. 
Refrigerate at least 2 hours before serving. Serves 6-8. 
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“LOON-Y” WILD RICE SALAD Judy Kramer 


4 C. cooked wild rice ’e C. chopped onion 
%3 C. brown sugar Ye C. chopped celery 
% C. vegetable oi % C. mayonnaise 

2 tsp. salt/pepper 2 tsp. mustard 





Cook 1 C. wild rice in 4 C. of water, with cover on, 45 minutes to 1 hour. 
Take cover off last 15 minutes or until water is gone. Add while cooked rice 
is warm; brown sugar, oil, salt, and pepper. Add after mixture is cooled: 
onion, celery, mayo, and mustard. Mix together and refrigerate. *Everyone’s 
‘wild’” about this recipe! 


SUNSHINE SALAD Sandy Krumwiede 
1 (6 02.) pkg. lemon Jello 1 C. shredded carrots 
2 C. boiling water 1 (13 02.) can crushed pineapple 
1 (5 02.) jar pimento cheese (drained) 
Spread 1% C. mayonnaise 


1 C. chopped celery 


Dissolve Jello in boiling water. Add the cheese, then add other ingredients 
blending well. Pour in mold and chill several hours. 


HOD DY 


““SALAR INGREDIENTS”’ Jim Davison 
USE A VARIETY OF SALAD GREENS: 

Head lettuce Escarole 

Bibb lettuce Leaf lettuce 

Romain Watercress 

Curly endive Spinach 

SALAD ADDITIONS: 

Sliced water chestnuts Sliced mushrooms 

Tiny croutons browned Ripe or stuffed olives 
Chopped asparagus tips Anchovies 

Artichoke hearts Hard-cooked eggs, sliced 
Crisp bacon sesame seeds 

Cheese, sliced Shredded vegetables 
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—DRESSING— 


EASY FRENCH Barb Hall 
1 C. salad oil Yq C. vinegar 

1 C. catsup Dash celery salt 

Ye C. sugar 


Mix together and shake well. 


FRENCH DRESSING Michelle McMillan 
1 C. oil #3 C. brown sugar 
¥%3 C. catsup Dried onions to taste 


% C. vinegar 


Put all ingredients into a jar and shake. NOTE: Tastes great over spinach salad. 


HUBBLE HOUSE SALAD DRESSING Charlotte Murphy 
1 can tomato soup 3 C. salad oil 

43 C. brown sugar Ye C. catsup 

1 small chopped onion 1 tsp. salt 

1 chopped green pepper 1 tsp. paprika 


Mix and simmer for 10 minutes. Remove from heat. Cool, strain. Add 1 qt. 
Miracle Whip mayonnaise. Beat together with electric beater. 


1 CUP CREAMY FRENCH Barb Hall 
% C. white vinegar ‘e tsp. paprika 

% C. catsup Ye C. Crisco oil 

Yo tsp. salt 2 tsp. sugar 


Yo tsp. dry mustard 


Blend all but oil. Add oil slowly while blending vigorously with blender or 
egg beater. Refrigerate. Makes 1 cup. For milder dressing; add an addi- 
tional teaspoon of sugar. 
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ROQUEFORT DRESSING 


June Teeslink 


4 02. Roquefort or Blue cheese %2 tsp. dried mustard 
(crumbled) 1 T. white vinegar or lemon juice 
1% C. sour cream 1 T. sugar 
1 C. Hellmann’s mayonnaise 1 T. powdered or fresh minced 
garlic 


Just mix all ingredients together. Enjoy on mixed greens or tomatoes. Vary 
ingredients as you develop you own gourmet tastes. 


QUICK FRUIT SALAD DRESSING 


June Teeslink 


Ye C. sour cream (lo-fat) 1 C. seedless grapes (red or 

’e C. Hellman’s mayo (lo-fat) green) 

3 or 4 packs Equal (artificial ‘ C. diced celery 
sweetener) 1 can chunk pineapple 

WITH: 

2 apples in small pieces 2 oranges (sliced) 


Mix top three ingredients, taste test for your own pleasure. Add fruits and 
mix. May serve on lettuce leaf. Serves 6. 


SPRING SALAD DRESSING 


Olive Mayne 
1 can Eagle Brand milk 1 C. vinegar (light or dark) 
2 C. Miracle Whip 2 isp. prepared mustard 
Mix together. Makes a big amount. Use on fresh fruit, pasta salads or fresh 
vegetables. 
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QUICK AND EASY SALAD DRESSING Clarice Lintelman 


2 C. sugar 1 isp. celery seed 
Ye C. water 1 C. vinegar 
1 tsp. salt 


Boil sugar and water about 5 minutes. Remove from heat, add vinegar, salt, 
and celery seed. Stir until well blended. Put in a jar to use or keep indefinitely, 
Especially good for cabbage slaw or any leafy green or tossed salad. (Always 
keep this dressing on hand - a family favorite. ) 


VEGETABLE SALAD DRESSING Marilyn Holtey 
1 can tomato soup Ye C. vinegar 

Juice of 1 lemon 34 C. salad oil 

34 C. Sugar 1 tsp. salt 

1 tsp. paprika 1 tsp. celery salt 

1 tsp. Worcestershire sauce 1 med. sized onion (grated) 


Put all ingredients in a food blender and mix thoroughly. This is good on 
head lettuce or combination vegetable salads. 


Aaron was eating his favorite fried chicken. When asked what part of the 
chicken he like the best, he replied “the part with the meat on it.” 
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My Favorite Recipes in this section are: 
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HELPFUL HINTS 


For perfect popped corn, melt butter-flavored shortening in the corn popper, then 
add the desired amount of kernels. The end result is amazing. Not only does 
the corn pop evenly into perfect fluffy popcorn, it also has a flavoriul butter taste 
with no added cholesterol. 


Are you tired of having lumpy soups and gravies? Tired of having to Strain out 
those unwanted lumps? You can make them lump-free every time. Instead of 
flour, use dried instant potatoes. Now, your soups and gravies will always. be 
smooth and lump-free, much tastier too. 


Here's a cool refreshing snack idea for the kids this summer. Blend 12 cup peanut 
butter with 1% cups milk until smooth. Add 1 package (3 ounces) instant pud- 
ding mix and blend for 2 more minutes. Chill this mixture for 5 minutes. Spread 
about 12-inch thick between graham crackers. Freeze at least 2 hours. This will 
make about 20 summer snacks. 


Pesky fleas, ants and other bugs are repelled by mint. Mint grows easily in most 
localities, so plant it around your house and use the leaves around in kitchen 
cabinets. If your dog doesn’t have a flea collar, rub it with mint leaves. The dog 
will also smell better. 


Use a vegetable peeler to slice cheese from a brick. The thin slices spread easily 
and melt quickly in recipes. For a quick cheese sauce, simply place some of these 
extra-thin slices on top of a bowl of hot vegetables. 


After handling garlic, rub your hands over an unpeeled potato. It will neutralize 
the odor. 


Use muffin tins to bake your biscuits. Helps to make them crustier and higher. 


To prevent a scum from forming on the top of refrigerated puddings, place 
transparent plastic wrap tightly over the top of dish. Don’t let wrap touch the 
pudding. Peel off before serving. 


Don’t throw away the sweet pickle juice. Buy a can of beets, drain, add to pickle 
juice for pickled beets. Or if you have a large amount of sweet pickle juice, add 
cooked flowerettes of cauliflower or cooked carrots. 


Cook a green pepper with the boiled cabbage. The neighbors won't know what 
you are having for dinner. 
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—SOUPS— 


CROCKPOT OLD FASHIONED BEAN SOUP Cheri Drever 
2 Ibs. dry navy beans Salt to taste 

(soak overnight then drain) ‘2 tSp. pepper 

4 qts. water 1 C. chopped celery leaves 


2 lb. meaty ham bones or pieces 2 onions (chopped) 


Put all ingredients in 5 gt. crock pot. Cook on low setting 10-12 hours. 


BEEF-CORN CHOWDER Roxanne Jepson Sheldon 
1 Ib. ground beef 34 C. water 

‘e C. chopped onion % tsp. salt 

3 C. diced potatoes % tsp. dried basil 

1 can creamstyle corn % T. pepper 

1 (10% 0z.) can beef broth Shredded sharp American cheese 


in skillet brown beef and onion. Transfer to crockery cooker. Stir in all re- 
maining ingredients except cheese. Cover: cook on high-heat setting for 3 
to 4 hours. Stir before serving. Pass cheese to Sprinkle on top. Serves 6. 


BROCCOLI-CHEESE SOUP Holly Talbott 

1 pkg. frozen broccoli or you may 1 can Homestyle chicken noodle 
use fresh broccoli SOUp 

1 can cream of chicken soup Ye |b. Velveeta cheese 


A scoop of sour cream 


Cook broccoli until just tender in 2 C. water. Add soups and heat well. (Do 
not dilute soups.) Add chunks of cheese and stir unti cheese is melted. 
lf desired, you may add a Scoop of sour cream. This is a quick and easy 
recipe to prepare and it is Holly’s favorite soup. 
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FRESH CAULIFLOWER SOUP Nan Reber 


Yo C. chopped onion 8 C. chicken broth 

6 T. butter 1 tsp. leaf tarragon 

1 C. chopped celery Ye tsp. whole peppercorns 

1 carrot (thinly sliced) Yo bay leaf 

1 head fresh cauliflower “ C. flour 

(cut into flowerets) 2 C. milk 

1 T. chopped parsley 1 C. light cream 

2 tsp. salt ‘e C, Goldfish cheddar cheese 
crackers 


Saute onion in 2 T. butter in saucepan over medium heat. Add celery and 
carrot. Cook 2 minutes. Add cauliflowerets and parsley. Cover. Cook over 
low heat 15 minutes. Add chicken broth. Tie tarragon, peppercorns, and 
bay leaf in cheese cloth. Add to soup. Bring to boil. Simmer 5 minutes. Melt 
remaining 4 T. butter in 2 qt. saucepan. Stir in flour. Cook 1 minute. Stir 
in milk gradually. Cook til mixture thickens, stirring constantly. Stir in cream. 
Add milk mixture and salt fo soup. Simmer 20 minutes. Remove herbs. (If 
you prefer smooth consistancy - process in blender to puree. Top with 
crackers. Serves 8. 


CHEESE AND POTATO WILD RICE SOUP Jo Smith 
1% C. cooked and drained wild 3 C. cream of potato soup 

rice 4 C. Half and Half 
% |b. bacon (cut in pieces) 22 C. American cheese 


%4 C. onion (chopped) 


Fry bacon and onions until bacon is crisp. Drain excess fat. Place soup into 
saucepan. Stir in Half and Half. (Use milk or part milk to cut the fat content, 
still good.) Add fried bacon, onion, cheese, and cooked wild rice. Stir until 
cheese is melted. If desired, garnish individual servings with a carrot curl. 
Can be frozen. 
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AUNT ZENA’S CHICKEN RICE SOUP Bev Laven 
WITH POTATO DUMPLINGS 


SOUP: 

1 (3 Ib.) chicken (cut up) 2 bouillon cubes 

1 med. onions salt & pepper 

v2 C. raw rice 

DUMPLINGS: 

3 nice size potatoes  C. flour 

1 T. butter ‘2 tsp. baking powder 
1 egg Salt & pepper 


Place chicken in kettle with enough water to cover chicken, onions, and salt 
and pepper. Cook until done. Remove bones from chicken and put back in 
broth along with rice, bouillon cubes and pototoes. Slow boil til potatoes and 
rice are done. Remove potatoes and mash with fork. Add butter, egg, flour, 
Salt and pepper, and baking powder. Mix fast and thoroughly. Take soup 
off of burner and add dumpling mixture by forkfuls. Put back on warm burner 
and let dumpling steam 5 or 10 minutes depending on size of dumlings. 
Serve, eat, and enjoy. A family favorite, 


CHILI Eric Christensen Jr. 
2 Ibs. lean ground beef 1 C. onion 

4 T. flour ‘4 C. catsup 

2 C. tomatoes 2 C. hot water 

2 tsp. Salt 3 tsp. chili powder 

‘4 tsp. pepper % tsp. garlic salt 


1 can kidney or chili beans 


Brown ground beef and onion. Drain. Add rest of ingredients. Simmer until 
boiling about 30 minutes. Makes a large batch. 
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CHIL! BEEF SOUP Marilyn Schultze 


1 Ib. ground beef 1 (15 0z.) can tomato puree 
1 large onion (chopped) 3 C, water 
Yo Ib. mushrooms (sliced) 3 beef bouillon cubes (crushed) 
1 T. chili powder 1 (12 0z.) can Mexican style corn 
‘Ye tsp. each oregano leaves and (drained) 
ground cumin Salt and pepper to taste 
%, tsp. garlic powder Ye C. shredded cheddar cheese 
2 (15 oz.) cans kidney beans 
(drained) 


In a 5 qt. pan cook beef, onion, and mushrooms over medium heat until 
meat looses pink color. Add vegetables and cook until limp. Drain off fat. 
Stir in chili powder, oregano, cumin, garlic, beans, and tomato puree. Then 
add the water and bouillon cubes. Cover and simmer gently for 20 minutes. 
Stir in the corn and simmer another 10 minutes. Season to taste with salt 
and pepper. Garnish with cheese. 


CHILI Susan Naumann 
1 Ib. hamburger 1 can tomato sauce 

2 cans chili beans Chili powder 

1 can stewed tomatoes 1 sm. bag shredded cheddar 

1 onion (small) cheese 


Brown hamburger with diced onion (drain). Add beans, tomatoes, and tomato 
sauce. Simmer. Add chili powder to taste. Add cheese. Simmer 30-60 
minutes. Can garnish separate servings with a little extra cheese, onion or 
olive slivers. 


“I'd like to be king of the United States and have 2 special maids: The Easter 
Bunny and Santa Claus,” said Billy 
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COR N-SAUSAGE CHOWDER Naomi Harris 


1 Ib. pork sausage 2 C. water 

1 €. chopped onion 1 (17 02.) can cream corn 

4 C, (‘-inch) cubed potatoes 1 (17 0z.) can regular corn 

1 tsp. salt (drained) 

1/8 tsp. pepper 1 (12 02.) can evaporated milk 


2 C. regular milk 


Cook sausage and onion until brown, drain. Add potatoes, salt, pepper, and 
water. Bring to a boil; reduce heat and simmer until potatoes are tender: 
about 12-15 minutes. Add both corns and milk and heat through, being careful 
not to scorch. Serves 6. 


CREAM OF CAULIFLOWER SOUP Amanda Whitmore 
1 Ig. cauliflower % C. flour 

% C. butter 2 CG. milk or cream 

2 |. chopped onions A grating of nutmeg, salt, and 

3 minced celery ribs paprika 


Garnish with grated cheese 


1 large steamed cauliflower. Drain it, reserving the water and about 1 of 
the florets, Put the remainder through a food mill, blender, or sieve. Melt 
“4 C. butter, and saute in it, (until tender) 2 T. chopped onions, 3 minced 
celery ribs. Stir in % C. flour. Stir in Slowly and bring to the boiling point. 
4 C, veal or poultry stock and the reserved cauliflower water. Add the strained 
cauliflower and 2 C. milk or cream. Reheat but do not boil, add the florets 
and a grating of nutmeg, salt and paprika. Garnish with cheese. About 8 cups. 


MICROWAVE CREAM OF VEGETABLE SOUP Bev Laven 
1 tsp. minced onion 1 tsp. or 1 cube chicken bouillon 
1 (10 02z.) pkg. frozen California 2C. milk 

blend vegetables 4 0z. processed American cheese 


2 Cans cream of potato soup 


Place onions and vegetables in 2 qt. casserole. Cook on high for 5 minutes. 
Add soup, bouillon, and milk to vegetables and mix well. Cover and microwave 
(high) for 6-8 minutes. Stir in cheese and microwave for 2 more minutes 
or until melted. 

-325- 


veo 


CROCK POT SOUP Bev Laven 


1 Ib. hamburger %4 C. rice (uncooked) 
4 C. tomatoes 1 C. cabbage (sliced) 
1 C. carrots (diced) 1 C. water 

1 C. potatoes (diced) Salt and pepper 

1 C. celery (diced) 4 beef bouillon cubes 
1 C. onions (diced) Chili powder (opt.) 


Brown hamburger if desired. Otherwise add and mix all ingredients in 
crockpot. Simmer all day. Freezes well. When reheated add about 1 C. of 
water. *A delicious supper ready to eat when you get home from work. 


GREEN BEAN-HAM-POTATO SOUP Cindy Huset 
5 or 6 medium potatoes (peeled 1 can evaporated milk 

and diced) 2C. ham (bite-size pieces) 
1 pkg. frozen green beans (cut 1 medium onion (chunked) 

into bite-size pieces) 1 bouillon 

(| like fresh from the garden Salt and pepper to taste 


green beans) 


Put diced potatoes in soup pot. Just barely cover with water. Chunk onion 
into pot. Cook uncovered on med-high until] tender. Reduce heat to simmer. 
Cut green beans into pot. Add seasonings. Simmer for 5 minutes. Add meat 
and simmer 5 minutes. Add milk, stir and simmer 20 minutes. *A meal in 
itself. Goes great with breadsticks. A great way to use up all those green 
beans in your garden. 


HAMBURGER LENTIL SOUP Clarice Lintelman 
1 Ib. hamburger 1 C. diced celery 

544 C. tomato juice Yo C. diced onion 

4 C. hot water 1 isp. salt 

1 C. lentils % tsp. pepper 

1 €. diced carrots Ye tsp. Accent 


1 C. chopped cabbage 


Cook hamburger till crumbly and brown, drain off grease. Add tomato juice 
and hot water - bring to a boil. Add lentils which have been rinsed. Add 
carrots, celery, cabbage, onion, and seasonings. Bring all to a boil. Reduce 
heat. Simmer 1% to 2 hours or until lentils are tender. 
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HOLIDAY SOUP 


Paula Fordice 


‘e C. wild rice 4 C. chicken broth 

1% C. water Parsley flakes 

1 chicken bouillon cube 1 tsp. salt 

Ya-1 |b. bacon (fried) 1€. % & % cream 

’2 C. chopped onion ’ C. cooking sherry 

’e C. chopped celery 2 C. diced cooked chicken 
% C. flour (4-6 breast) 


In a small covered casserole combine the rice (don’t wash it), water, and 
1 bouillon cube. Bake 1 hour at 325°. Chop and fry bacon till crisp. Boil 
chicken in salted water for 1 hour, debone, cut into bite-size pieces. (All 
this can be made ahead and refrigerated.) In 2 T. of margarine, saute onion 
and celery. Blend in flour. Add 4 C. chicken broth and parsley flakes. Stir 
until thick, Add 1 tsp. salt to taste. Add baked wild rice, bacon, and chicken. 
simmer for 1 hour or so on low (may need to add water or Droth). Add 2 & % 
cream and sherry. Warm, but do not boil. Enjoy! Serves 6-8. | usually dou- 
ble recipe. *Our family enjoys this soup on Christmas Eve and New Years Eve. 


HOMEMADE VEGETABLE SOUP Tiffinny Yount 

1 Ib. hamburger Add frozen fresh vegetables of 

2 (family size) cans vegetable your choice: potatoes, carrots, 
SOUD corn, beans, peas, onions, or 

1% to 2 cans water cabbage 


Salt and pepper to taste 
Brown hamburger in soup kettle. Fresh or frozen vegetables of your choice 


cooked in waiter till tender. Add all ingredients then and simmer over low 
heat till hot and tender. Good for use on open campfire. Serves 4-6 people. 


-32 /- 


“YTUCON 


HUNGARIAN MUSHROOM SOUP Nan Reber 


%4 lb. mushrooms (sliced) 4 7. butter 

1 Ig. chopped onion 3 1. tar 

1 T. dill weed 1 €. milk 

1 T. paprika 2 C. water or vegetable stock 

2 |. tamara or soy Ye C. sour cream or plain yogurt 


Saute mushrooms and onions in 2 T. butter. Add water or stock. Add dill 
weed, paprika, tamara. Cover and simmer 15 minutes. In separate pan, heat 
milk. In another pan, heat remaining 2 T. butter. Add flour and cook over 
medium heat for 1 minute to brown flour. Whisk in warm milk. Add milk 
mixture to mushroom mixture. Whisk in sour cream and serve. From our 
favorite restaurant in Portland, OR. 


OLD FASHIONED SWEDISH FRUIT SOUP Vonnie Johnson 
34 C. dried apricots 1 C. sugar 

34 C. dried prunes 2 1. ralsins 

6 C. cold water 1 T. dried currants 

1 cinnamon stick 1 tart, cooking apple (peeled, 

2 lemon slices (‘4-inch thick) cored, cut into ‘-inch slices) 


3 T. quick-cooking tapioca 


Soak the apricots and prunes in 6 C. cold water for 30 minutes. Add the 
cinnamon stick, lemon slices, tapioca, and sugar and bring to a boil. Reduce 
heat, cover and simmer for 10 minutes, stirring occasionally with a wooden 
spoon. Stir in raisins, currants, and apples. Simmer 5 minutes more or uniil 
apples are fork tender. Pour into a large serving bow! and cool to room 
temperature. Remove cinnamon stick, cover the bowl with plastic wrap and 
chill. Serves 6-8. 


POTATO SOUP Susan Naumann 
4 large potatoes (diced) Ye C. diced ham 

3 carrots (chopped) 1 pt. Half & Half 

3 stalks celery (chopped) 2 1. cornstarch 


Cook potatoes, carrots, and celery in approx. 4 C. of water until tender. In 

separate pan heat Half & Half and ham. When vegetables are cooked, scoop 

them out of water and into Half & Half. Mix cornstarch with vegetable water 

until thick and add to rest of soup. Cook on low for approx. ‘2 hour. 
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POTATO SOUP 
CHOP ALL TOGETHER: 


4 carrots 2 Stalks of celery 

4 large potatoes Large onion 

1 tsp. salt ‘a stick margarine 

% tsp. pepper 2 pis. Half & Half milk 


2 1. cornstarch 


Boil vegetable until tender. Take juice and thicken with 2 T. cornstarch. Pour 
juice over vegetables. Add margarine and Half & Half. Heat and season to taste, 


SHERRIED WILD RICE SQUP Mary Draper 
FROM NORTHERN MINNESOTA 

1/8 C. butter 1 carrot (thinly sliced) 

1 T. minced onions 2'2 C. cooked wild rice 

% C. flour 44 tsp. salt 

9 C. chicken broth 1% C. Half & Half 


’ C. chopped fresh mushrooms % C. dry sherry 


saute on low heat the onions and carrots in butter until soft; add mushrooms. 
Blend in flour, add broth - stirring constantly until thickened. Stir in wild 
rice and salt; simmer about 5 minutes. Blend ‘e & Ye and sherry, simmer 
until heated to serving temperature, garnish with minced parsley. 8 Servings. 


TACO SOUP Doris & Lisa Karas 
1% lbs. hamburger 2 (16 oz.) whole kernel corn 
1 small onion (drained) 
2 pkgs. taco seasonings 2 (16 0z.) cans tomatoes (slightly 
2 (16 02.) cans kidney beans smashed) 

(drained) 2 (8 0z.) cans tomato sauce 


Cook 1% Ibs. hamburger with onion, drain. Add 2 pkgs. taco seasoning; 
Simmer. Put in big soup kettle and add rest of ingredients. Let it cook for 
about 45 minutes. If it starts to boil turn down on medium. Put taco chips 
on bottom of bowl, add soup, garnish with sour cream, shredded cheese, 
and ripe Olives (optional). Makes a Dig batch, but can be frozen. 
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SAU ERKRAUT SOUP Joanne Soma 


Ate C. water 1 clove garlic (minced) 

4 medium potatoes (cubed) 1-2 tsp. dried dill weed 

Ye tsp. Salt Ye tsp. caraway seed 

Ye Ib. smoked sausage links 1 C. sour cream 
(sliced) 1 T. flour 

1 (16 0z.) can sauerkraut Salt and pepper 
(undrained) Sugar (optional) 


1 medium onion (chopped) 


In a large pot, bring water, potatoes, and salt to a boil. Reduce heat and 
cook until potatoes are tender. Add sliced sausage, undrained sauerkraut, 
onion, garlic, dill, and caraway. Bring to a boil. Combine sour cream and 
flour. Stir 1 C. of the hot mixture into the sour cream mixture to the large 
pot. Blend well. Heat through, but do not boil. Season to taste with salt and 
pepper. Add a few teaspoons of sugar if a less tart flavor is desired. Makes 
8-10 servings. 


VEGETABLE SOUP Ilva Mortensen 
1 qt. green beans 1 Ib. cabbage (chopped) 

5 oz. carrots (sliced) 1 qi. tomatoes 

4 stalks celery (chopped) 4 chicken bouillon cubes 

1 bell pepper (chopped) 1 Ig. bay leaf 

1 C. onions (chopped) Ye tsp. thyme 

10 ozs. potatoes 8 CG. water 


Combine all ingredients. Can vary spices to taste. Cook 30 minutes longer 
until done. 18 cups. 1 C. = 55 calories, 2 vegetable exchanges, 12 g. Car- 
bohydrate, 1g. fat, 0 cholesterol, 298 mg. sodium, 425 mg. potassium, 
and 2 g. dietary fiber. 
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VEGETABLE BEEF CHOWDER | Mrs. Judy Miller 


1 Ib. ground beef 1 can of red kidney beans 
1 small minced onion 2% C. water 
1 can tomato soup 1 isp. salt 
1 can vegetable soup with 1/8 tsp. pepper 
beef broth 


Brown meat and onion in saucepan. Drain off fat and add remaining ingre- 
dients. Bring to a boil; then simmer for about 30 minutes. 4 to 6 servings. 
This chowder freezes well and is a great soup for the cold Minnesota evenings! 


WILD RICE SOUP Kate Laven 
2 7. butter ‘e tsp. salt (optional) 

1 T. onion 1 C. Half & Half 

% C. flour 2 T. dry sherry 

4 C. chicken broth Garnish (parsley, chives, and 

2 C. cooked wild rice almonds) 


Melt butter in saucepan, saute onion till tender. Blend in flour; gradually 
add broth. Cook stirring constantly till mixture thickens slightly. Stir in rice 
and salt; simmer for 5 minutes. Blend in Half & Half and sherry; heat to 
serving temperature. Garnish. Makes 6-7 cups. 


WILD RICE SOUP Cheri Drever 
2 C. cooked wild rice 2 C. chicken broth 

6-9 slices cooked bacon Slivered almonds (opt.) 

Ye C. chopped onion sliced water chestnuts (opt.) 


‘2 C. chopped celery 


Add water for desired consistency. Mix all ingredients and cook on low in 
crock pot for about 5 hours. 
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A & W SWISS BURGERS Jeanne Thate 


2 Ibs. ground beef 1 T. chili powder 
1 Ig. onion 2 1. mustard 
%, C. water 1 T. salt 


%4 C. catsup 


Brown ground beef with onion and water {make very fine). Add catsup, chill 
powder, mustard, and salt. Simmer for 1 hour. 


BARBEQUED BEEF Amanda Whitmore 
2 Ibs. ground beef 2 1. sugar 

1 onion 2 tsp. mustard 

1 tsp. chili powder 1 T. catsup 

1 isp. vinegar 1 tsp. salt and pepper 


Brown together ground beef and onion. Then add tomato soup, chili powder, 
vinegar, sugar, mustard, catsup, salt and pepper. Cook for 30 minutes. 


BAR-B-QUE HAMBURGER Brenda McKnight 
1 C. catsup Ye tsp. pepper 

1 Ig. onion or 1 tsp. onion flakes §‘% tsp. chili powder 

1 tsp. salt 1 isp. prepared mustard 


Place in cold skillet or double boiler. Mix 1 T. cornstarch and 1 C. cold water. 
Add to catsup mixture. Mixin 1 |b. cooked ground beef. Place on stove and 
simmer about 20 minutes or until thick. HINT: Using a double boiler requires 
less stirring and watching. 


BARBEQU E Melissa Ackerman 
1 Ib. hamburger 1 T. vinegar 

1 onion Ye tsp. dry mustard 

1 tsp. salt Ye tsp. chili powder 

1 T. sugar , 1 can tomato soup 


Brown hamburger and onion. Drain. Add remaining ingredients. Simmer ‘ 


hour. 
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JOE’S FAVORITE BARBEQUES Bev Laven 


1-1’ Ibs. hamburger % C. catsup 
1 can chicken gumbo SOUD Ye~1 tsp. mustard (to taste) 


Brown hamburger and drain if necessary. Add soup, catsup, and mustard. 
Simmer 10 minutes. Serve in buns with chips and pickles on the side. A 
favorite at birthday parties. 


BAR BECUES Brian McCormick 
2 Ibs. hamburger 1 C. chopped onion 

2 1. flour 2 T. sugar 

2 tsp. salt 2 tsp. dried mustard 

2 tsp. chili powder 1% C. ketchup 

1 C. water 1 T. vinegar 


Brown hamburger and onions. Drain. Add dry ingredients. Simmer 15-30 
minutes. Stir often as it tends to stick. 


BARBEQUED BEEF Carol Cress 
2% Ibs. beef roast (fat trimmed) 2 T. vinegar 

1 small bottle ketchup 1 tsp. dry mustard 

1 green pepper (diced) 1 tsp. salt 

1 onion (diced) 2 isp. mixed (pickling) spices 

2 7. sugar in cheesecloth bag 


Roast meat until well done. Break into pieces, add other ingredients. Sim- 
mer for “e hour. Remove spice bag. Serve on buns. 
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SLOPPY JOE’S Vonnie Johnson 


1 C. chopped onion %4 C. lemon juice 

27. butter 2 1. brown sugar 

4 lbs. hamburger 1 T. Worcestershire sauce 
1 (14 0z.) bottle ketchup 1 Ts Sell 

1 C. water 2 tsp. vinegar 

Y C. chopped celery Ye tsp. dry mustard 


Brown hamburger. Add onion and celery. Add other ingredients and simmer 
for 30 minutes. Makes 30-40. 


SLOPPY JOE’S Edie Boergerhoff 
Yo C. chopped onion Ye C. chopped green pepper 

1 T. vegetable oil 2 1. flour 

1 Ib. ground beef 1 tsp. salt 

2 tsp. prepared mustard % tsp. pepper 


1%4-1% C. hot water 


Saute onions and peppers in oil. Add beef. Cook until browned. Sprinkle 
with flour, cook and stir 1 minute. Add remaining ingredients. Simmer 10 
minutes, add more water if too thick. NOTE: This is a low cholesterol recipe. 


BARBEQUED BEEF SANDWICHES Cheri Drever 
3-4 Ibs. roast % tsp. garlic powder 

1% C. catsup 3 T. vinegar 

1 pkg. onion soup mix 2 T. Worcestershire sauce 

1 T. chili powder 2 isp. prepared mustard 


Place meat in crock pot. In medium bowl stir together all sauce ingredients. 
Pour over meat. Cook on high for 4-5 hours or on low for 6-7 hours, until 
fork tender. 
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BEEF FOR BUNS Cindy Jensen 


1 beef roast 2 beef bouillon cubes 

Dry onion soup mix Buns 

Cook a beef roast with dry onion soup mix. Cool meat out of juice. Slice, 
and put in crockpot with juice. Add water to just cover meat, and add 2 beef 
bouillon cubes. Cook till meat is done and falling apart. Serve on buns. 
BEAN BURGERS Theresa Ayers 
1 Ib. hamburger 1 can tomato soup 

% C. chopped onion ‘2 C. brown sugar (or more if 

Salt and pepper desired) 

1 (16 02z.) can pork & beans 1 tsp. Worcestershire sauce 


Brown hamburger with desired amount of salt. pepper, and onion. Drain off 
excess fat. Add remaining ingredients and simmer. Serve over bread or Duns. 


CHEESE ‘N WIENER CRESCENTS Cindy Olson 
4 slices American cheese 1 pkg. ready to bake crescent 
10 weiners or hot dogs dinner rolls 


Cut cheese slices into 6 strips each. Slit each hot dog to within %2-inch of 
ends, and insert 3 cheese strips. Center hot dog (filled with cheese) on 1 
crescent dinner roll and roll up. Place on baking sheet cheese side up. Bake 
at 375° for 12-15 minutes. A simple lunch with a tossed Salad, my children 
love!) 


EGG & CHEESE SPREAD Wanda Leiding 
Ye Ib. Velveeta cheese 8 olives (chopped) 
oT. salad dressing 3 hard-boiled eggs (chopped fine) 


slice cheese and soften in microwave. Mix all ingredients and spread on bread. 
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EGG SALAD SANDWICHES Michelle Bisbee 


June Teeslink 


6 eggs (hard-boiled) % tsp. salt 

2 |, mayonnaise %4 tsp. pepper 

1 tsp. mustard 1 heaping T. sweet pickled relish 
(optional) 


Use egg chopper, dice or mash all eggs. Add remaining ingredients and mix 
well. Spread on bread, can add leafy lettuce for sparkle. 


GOOSE SANDWICHES Duane Belseth 
1-2 geese or duck Worcestershire sauce 
1 pkg. onion soup mix per 3 beef bouillon cubes 

2 birds 3 CG. water 


Dissolve beef cubes in 3 C. of water and pour over birds in roaster with tables- 
poon of Worcestershire sauce. Bake unit! meat in tender or falls from bones. 
Separate meat from bones and skin. Cut into very small pieces or thin slices. 
Place meat in saucepan with two cups of beef broth and add onion soup 
mix. Stir and Jet simmer for about an hour. Serve on beans with your favorite 
sandwich toppings. 


HAMBURGER CHEESE SANDWICH Bobbi Wiese 
2 Ibs. lean hamburger 1 Ib. Velveeta cheese 
Ye medium onion 2 small cans chopped ripe olives 


Brown onion and hamburger. Drain. Melt cheese into mixture and add drained 
cans of olives. Simmer on low for 20 to 30 minutes and serve on hamburger 
Duns. 


-336- 


HAM SANDWICHES Holly and Katie Talbott 


2 lbs. boiled ham %a~’e C. barbeque sauce or 
3 boiled eggs ketchup 
% |b. Velveeta cheese 3 T. mayonnaise 


1 small onion (chopped) 


Dice the ham, eggs, and cheese. Combine all ingredients and mix well. Fill 
buns with the ham mixture and wrap buns individually in foil. Bake at 325° 
for 20 minutes. 


OPEN FACE SANDWICHES Kelly Moller 
2 Ibs. ground beef 1% C. cheddar cheese (cubed) 

1 onion 7 can mushrooms 

1 (8 0Z.) can tomato sauce 1 pkg. hamburger buns 


1 can mushroom soup 


Brown ground beef and onion. Add tomato sauce and simmer 10 minutes. 
Lei cool. Add mushrooms soup, cheese, and mushrooms. Stir until blend- 
ed. Spread mixture on bun halves. Bake at 400° for 10 minutes. If mixed 
ahead of time, can be stored in refrigerator and used at different times. 


PIZZA BURGERS Charlotte Murphy 
Ye Ib. ground Spam (4 can) ‘e |b. grated cheese (Ig. bag 

1 Ib. hamburger shredded mozzarella) 

Ye tsp. salt 2 C. spaghetti sauce (Ragu with 

2 tsp. oregano meat, small jar) 


Brown hamburger until red disappears. Cool. Add other ingredients and mix 
together, Put on halves of buns and bake at 425° for about 12 minutes. 
If you use bread bake for 9 minutes. 
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PIZZA BURGERS Debbie Foster 


1 Ib. thawed hamburger % tsp. sage 
1 (16 02.) can Spam Ye tsp. oregano 
t» Ib. Velveeta cheese 1 (16 0z.) jar Ragu spag. sauce 


Use a hand grinder and grind Spam and Velveeta cheese in a large bowl. 
Mix in browned hamburger, spices, and Ragu sauce. Spread on ‘2 of ham- 
burger bun. Bake in oven at 350° for 10-15 minutes. Recipe will make ap- 
proximately 20 servings. An easy meal for Mom to make and kids can bake 
as needed. 


PIZZA BURGERS Dawn Meyer 
1 (12 0z.) Spam Ye tsp. garlic salt 

1% Ibs. browned hamburger ‘e tsp. salt 

%> Ib. American cheese Ye T. oregano 


1 (10% oz.) jar pizza sauce 


Grind cheese and Spam. Add to slightly cooled hamburger. Add rest of in- 
gredients. Put on open face buns. Bake 10 minutes af 450°. 


OUR VERY OWN PIZZA ‘“‘RAGU BURGERS” = Denise Macziewski 


1 pkg. biscuits Meat (your choice) 
| jar Ragu sauce Hamburger, pepperoni, Canadian 
1 pkg. mozzarella cheese bacon 


Preheat oven to 400°. Using a greased baking sheet, pat each biscuit into 
a 4-inch circle with raised edges. Add Ragu on each one, then your favorite 
pizza meat and sprinkle shredded cheese on top. Bake for 8 minutes. 
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PIZZA BURGERS Mary Granheim 


1 Ib. hamburger Onion salt 

’2 Ib. Velveeta cheese Garlic salt or powder 

1 can tomato soup 1-2 T. Italian seasonings 
‘a ©. salad dressing 1 dozen hamburger buns 


Brown hamburger, drain. Turn off heat. Add cheese to hamburger while hot 
so that cheese melts. Add tomato soup, Salad dressing, and seasonings. 
Use as much Italian Seasoning as suits your family’s taste. Spread mixture 
on open face hamburger buns. Top with mozzarella cheese. Pepperoni or 
other toppings may be added if desired. Broil sandwiches until cheese melts. 
This recipe has been a favorite in our family. It is great for company as mix- 
ture can be made ahead and refrigerated until needed. 


PIZZA BURGERS Nicole Hunter 
2 lbs, hamburger (browned and % bottle chili sauce (3 02.) 
cooled) %e C. Parmesan cheese 
8 0zs. shredded mozzarella 2 tsp. oregano 
cheese ‘2 tsp. garlic salt 


1 can tomato soup 


Mix cooled hamburger and remaining ingredients. Spread on the buns, wrap- 
ping each in foil. Bake 350° to heat through, about 12 minutes. 


HOT TUNA SANDWICHES Dianne Hinton 
1 can tuna (large) 2 T. onion (finely chopped) 

3 hard-boiled eggs (chopped) 1 T. sweet pickles (chopped) 

‘4 |b. American cheese (Cubed) 1 pkg. hamburger buns 


Ye C. mayonnaise 


Combine all ingredients. Spoon helping onto hamburger bun. Wrap in 
aluminum foil. Place in preheated to 250° Oven and cook for 20 minutes then 
remove. Very delicious! 
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TURKEY MELT Heidi Villeneuve-Schlomann 


6 C. diced turkey or chicken 1% C. celery (pre-cooked) 
Yo €. Miracle Whip 1 can mushroom soup 
@ €. onion 3 C. shredded cheddar cheese 


Put in crockpot on low or oven at 325° for 30 minutes. Makes enough for 
52 softie buns. Great for parties. 


DELICIOUS “‘LEFT-OVER”’ TURKEY Donna Parnell 

SALAD SANDWICHES 

2C. cut up cooked turkey Yo tsp. Salt 

1 C. diced celery 1/8 isp. pepper 

Yo C. diced American cheese %q C€. Miracle Whip 

%, C, minced onion 8 hamburger buns (split and 
buttered) 


Heat oven to 350°. Mix all ingredients together. Fill buns with mixture. Wrap 
each bun in foil and place on ungreased baking sheet. Bake about 20 minutes 
or until heated thru. 8 servings. These can be made ahead of time, wrap- 
ped, and kept in refrigerator. 


—SAUCES— 
WHITE SAUCE Jane Teeslink Alston 
BUTTER FLOUR MILK 
Heavy: 3 T. Guilt Legs 
Medium: 2 T. pL. des 
Ligtt: 1 I. inl 1G: 


Cream butter and flour. Add milk, stirring constantly over medium heat until 
thickened. Add seasonings to taste. Salt, pepper, etc. 


MUSHROOM SAUCE Virginia Charlton 


Ye |b. fresh mushrooms (sliced) 3 T. buiter 
1 C. medium white sauce 


Saute mushrooms in melted butter. Add white sauce and stir until blended. 
Makes 2 C. White sauce recipe is above. 
-340- 


Vegetables 


QMrO>amome< 


My Favorite Recipes in this section are: 


RECIPE PAGE *# 











WHAT SHALL WE HAVE FOR DINNER? 


WHAT TO SERVE WITH FISH 


TROUT Potatoes Diced in Cream, Asparagus, Pickle 
BAKED SNAPPER Broccoli with Hollandaise Sauce, Mashed 
Potatoes, 
Tossed Salad 
LOBSTER Steamed Clams, Baked Potato 


LOBSTER NEWBURG French Fried Onions, Watermelon Pickle 
FRENCH FRIED SHRIMP Mixed Vegetables, Tomato and Onion Salad 


BROILED FILLETS Baked Potatoes, Scalloped Tomatoes 

CODFISH CAKES Baked Beans, Bacon. Green Salad 

CREAMED SALT COD Boiled Potatoes, Cole Slaw, Toast and Green Salad 
FILET OF SOLE Cole Slaw or Dill Pickles, Tartar Sauce 

BAKED SALMON Baked Potato, Tossed Salad, Greens 

BROILED SALMON Hollandaise Sauce, Mashed Potatoes, Peas 

FRIED FISH French Fried Potatoes, Tossed Salad 


SCALLOPED OYSTERS Hashed Brown Potatoes, Broccol 


WHAT TO SERVE WITH CHEESE OR EGGS 
CHEESE OMELET Hash-brown Potatoes, Stewed Tomatoes 
CHEESE SOUFFLE Peas, Green Salad 
SCRAMBLED EGGS French Fried Potatoes, String Beans, Toast 
SCRAMBLED EGGS Rye or Pumpernickel Bread, Tossed Green Salad 
with Cut-Up Ham 
WELSH RAREBIT Dill Pickle or Stuffed Celery, Fruit Salad 


WHAT TO SERVE WITH MISCELLANEOUS 


CONSOMME French Omelet, Asparagus Tips 

TOMATO SOUP Chicken Salad or Tunafish Sandwich 
CLUB SANDWICH Celery; Potato Chips 

TOASTED HAM Tossed Salad, Potato Chips 

and CHEESE 

SANDWICH 

WAFFLES Canadian Bacon, Maole Syrup, Fruit Salad 
CHOW MEIN Pickled Peaches, Buttered Rice 


BAKED MACARONI Pea Soup, Stewed Tomatoes, Lettuce Salad 
and CHEESE 
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—VEGETABLES— 


BAKED BEANS Jane (Teeslink) Alston 
1 ID. small white navy beans 2 medium chopped onions 

(soak 2 hours or overnight, 2 C. brown sugar 

drain) 1 pkg. onion soup mix 
‘e C. molasses 2 C. water 
1 T. dry mustard 1 Ib. crisply fried, chopped bacon 
‘2 C. catsup Or chopped ham 


Salt and pepper to taste 


Can bake all ingredients in a slow oven 300° for 5 or 6 hours, testing and 
adding water as needed. Or as | do, use a pressure cooker for ail ingre- 
dients except bacon. 10 Ibs. pressure for 1% hours. Remove and place in 
bean pot. Test flavors and doneness. May add more brown sugar, catsup, 
or other seasoning of choice. 


BOSTON BAKED BEANS Avis Wakey 
2 jars beans 1 tsp. dry mustard 

‘e Ib. bacon 6 T. brown sugar 

‘%e C. catsup ‘e C. molasses 

2 tsp. salt 4 T. finely diced onion 


Mix in given order in a slow cooker. Coo! overnight on low. If needed turn 
on high for 2 hours. 


MICHIGAN BAKED BEANS Marilyn Belseth 
1 (48 02.) jar cooked great 1 (14 02.) bottle catsup 
Northern beans 3 T. prepared mustard 
1’ Ibs. lean pork (cut into 1% C. packed brown sugar 
1-inch cubes) %4 large sweet onion (chopped) 
Ye isp. salt 


Combine all ingredients, mix gently but well. Place in beanpot, casserole, 
or slow cooker. Bake at 300° uncovered for 5-6 hours. Cover last hour. Or 
heat on low in slow cooker overnight. Yields 10-12 servings. 
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OLD FASHIONED BAKED BEANS Iva Mortensen 


1 (1 Ib.) pkg. dry navy beans Yo C. brown sugar 

6 C. cold water % C. molasses 

1 tsp. salt 1 med. onion (chopped) 
10 slices bacon 2 isp. dry mustard 


Rinse beans. Combine beans and water in large saucepan or Dutch oven. 
Cover; bring to a boil. Boil 2 minutes. Remove from heat; let stand 1 hour 
or overnight. Add salt. Simmer partially covered 1 hour or until beans are 
tender. Drain, reserving liquid. Cut bacon into 1-inch pieces. Combine un- 
cooked bacon, brown sugar, molasses, onion, and dry mustard with beans 
in Dutch oven or 2 quart bean pot. Add 1% C. reserved liquid. Bake un- 
covered 300° for 5 hours. Add water, if necessary. For Slow Cooker: (22 
to 5 ats.) Prepare recipe above using only % C. reserved liquid; stir. Cover 
and cook on low for 10 hours or on high for 4 hours. Makes 12 servings. 


CALICO BEANS June Teeslink 
(Double Recipe) 

1 Ib. crisply fried bacon (chopped) ‘% C. vinegar 

2 lbs. hamburger % C. molasses 

2 C. chopped onions 1 can kidney beans 

1 C. catsup 2 cans butter beans 

1% €. brown sugar 2 cans Bush’s baked beans 


2 tsp. dry mustard 


Serves 10 to 12 people. Fry hamburger till brown. Use only leanest beef. 
Fry bacon till crisp and drain. Put meats and all other ingredients in large 
Dutch oven. Bake in 300° oven one to one and a half hours. Always a picnic 
favorite. 


CHEDDAR BEANS (0h’ So Good!) Crhistina Schreiber 
2 cans green beans Ye can cheddar cheese 


In large pan or crockpot, add grean beans and cheddar cheese, mix together, 
let bake 1 hour or crockpot for 2 hours. Can also be made on siove top, 
let simmer for about 1 hour, just heat until mixture is creamy. Ready to eat! 
Delicious! 
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PIZZA GREEN BEANS 


Judy Meyer 

COMBINE: 
1 can diagonal cut green beans % tsp. garlic salt 

(drained) 4 tsp. oregano 
% tsp. salt 
2 Ig. tomatoes (sliced) Small onion (sliced in rings) 
1 (4 02.) pkg. mozzarella cheese 2 T- butter 

(shredded) Mushrooms (optional) 


Place ‘e bean mixture in dish. Top with tomatoes, onion rings, and % of 
cheese. Then layer the rest of bean mixture, butter, % cheese on top. Gar- 
nish with parsley, tomato wedges, 


GREEN BEAN CASSEROLE June Teeslink 
2 pkgs. frozen green beans Salt and pepper to taste 
1 can cream of mushroom Soup 1 C. Durkee French fried onions 


1 can mushrooms (drained) 


Prepare green beans as directed. Drain. |n large casserole add beans and 
soup, mushrooms, salt and pepper. Bake in 350° oven for 20 minutes. 
Remove from oven add about 1 C. or more of the French fried onions. Return 
to oven for about 10 to 15 minutes. Great crunch and flavor. 


BAKED CORN Sue Garlinghouse 
1 can corn 1 C. milk 

1 can creamed corn % tsp. salt 

2 eggs 4 T. butter 


1 C. crackers 


Mix in a bowl. Grease pan, pul corn in pan. Put butter on top, cover and 
bake at 350° for 1 hour. Uncover and bake for ten more minutes. 
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JESSICA’S FAVORITE CORNBREAD CASSEROLE = Peggy Kunkel 


1 can whole kernel corn Salt and pepper 
(undrained) Ye C. melted butter 

1 can cream style corn 2 eggs (beaten) 

1 (8 0z.) carton sour cream 1 pkg. Jiffy cornbread mix 


Mix all ingredients together and pour into large greased casserole dish. Bake 
45 minutes at 350°. Top with 1 C. shredded cheddar cheese and bake 19 
more minutes. 


CORN PUDDING Pam Brolsma 
1 can whole kernel corn 1 stick of margarine 

1 can cream-style corn Ye tsp. salt 

8 0z. sour cream % tsp. pepper 

1 pkg. Jiffy corn muffin mix 2 tsp. parsley (opt.) 

2 eggs 


Melt margarine. Mix in other ingredients. Pour into greased 9 x 13-inch pan. 
Bake 45 minutes at 350°. Serves 10. If doubled for large group, double baking 
time also! This is an all time favorite in our family and is wonderful as a leftover! 


SCALLOP CORN Kariline Moore 
2 cans whole kernel corn (drain 1) 1 (8 0z.) carton sour cream 
1 can cream corn 1 stick melted butter 
1 small box corn muffin mix Shredded cheese 
(Jiffy) Onion are optional 


Bake 350° for 1 hour. 
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CORN VEGETABLE MEDLEY Marilyn Belseth 


1 can Campbell’s New Golden 1 C. sliced carrots 
Corn soup 1 C. cauliflowerets 
Ye C. milk ‘a C. shredded cheddar cheese 


2. broccoli flowerets 


In saucepan, heat soup and milk to boiling stirring often. Stir in vegetables. 
Return to boiling. Cover, cook over low heat 20 minutes or until vegetables 


are tender stirring often. Stir in cheese. Heat through. 6 servings. If desired 
substitute 1 (16 02.) bag frozen broccoli, carrots, cauliflower for vegetables. 
Reduce cooking time to 15 minutes. 

BROCCOLI CASSEROLE Clarice Lintelman 
2 heads broccoli 1% C. crushed Ritz crackers 

8 oz. shredded cheese 1 stick oleo 


(your choice) 


Cook broccoli til tender crisp. Drain, Add cheese, stirring until cheese is 
melted. Turn into 1 qt. shallow casserole and top with crushed crackers which 
have been mixed with melted oleo. Bake 350° for 30 minutes. 


BROCCOLI HOTDISH Brenda Rieck 
1% C. Minute rice 1 sm. jar of Cheez Whiz or less 
1% C. boiling water % C. oleo 

1 Can cream of mushroom soup 1 small onion 


2 (10 02.) pkgs. frozen broccoli 1 C. chopped celery 
Bake 1 to 1% hours at 350° until celery and broccoli are tender. Grease 


the glass cake pan put everything in. Pour the boiling water over all. Stir 
once while baking. 
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BROCCOLI AND CHEESE CASSEROLE Mary Lynn Cervantes 


1 pkg. or box frozen chopped 34 C. milk 
broccoll Some chopped onion 
1 can cheese soup 3 Lo butter 


1 C. Minute rice (uncooked) 


Cook broccoli according to package directions. Mix other ingredients and 
add drained broccoli. Mix well. Put in buttered casserole and bake at 350° 
for 40 minutes. 


BROCCOLI-CAULIFLOWER MIX Alicia Lindell 
1 pkg. frozen broccoli %, C. Velveeta (cubed) 
1 pkg. frozen cauliflower 1 can cream of mushroom soup 


Cook broccoli and cauliflower according to directions on packages. Drain. 
Add cheese and soup. Heat thoroughly. Be careful not to overcook. ‘I just 
love this! It’s my favorite.”’ 


BROCCOLI CORN BAKE Vernette McNerney 
1 (16 0z.) can cream corn 2 1. melted butter 
1 (10 0z.) pkg. frozen chopped Ye tsp. salt 

broccoli (cooked & drained) Dash pepper 
1 beaten egg TOP WITH: %4 C. crackers (6) and 
Y> C. coarse cracker crumbs (12) 1 T. butter 


1 T. minced onion 


Combine all the ingredients. Put in 1 qt. casserole. Top with crushed cracker 
and butter. Bake at 350° for 35 to 40 minutes. 


CARROTS AU GRATIN Connie Donnelly 
3 C. sliced cooked carrots % C. finely chopped onions 
1 can cream of celery soup 1 ¢. bread crumbs 


1 C. shredded cheddar cheese 


Combine above ingredients. Sprinkle with bread crumbs and bake in 350° 
oven for 25 minutes. 
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CARROTS AU GRATIN Lynn Manske 


9 €. cooked carrots 1 glove garlic 
1 stick butter 1 box Velveeta 
Ye C. onion ‘2 C. onion-garlic croutons 


Layer Carrots with Velveeta (2 layers), Saute onion, garlic, butter. Pour onion 
mixture over and crumble onion-garlic croutons. Bake 30 minutes at S80”, 


CARROT CASSEROLE Wanda Leiding 
2 Ibs. carrots, cooked (reserve Shredded cheddar cheese 

1 C. juice) Ritz crackers (crushed) 
Ye stick oleo 


Cook carrots in salted water. Drain, reserving liquid. Place carrots in casserole. 
Cover with thinly sliced Margarine, then with shredded cheese. Add 1 C. 
Carrot juice. Sprinkle crackers on lop. Bake 30 minutes at 350°. 


MINTED-GLAZED CARROTS Jane (Teeslink) Alston 
About 12 carrots (sliced your way) 2 tsp. chopped fresh or dried mint 
‘4 C. honey leaves 

% C. butter 


Cook carrots until tender: drain and add honey and butter. Cook over low 
heat until carrots are glazed, turning several times. Just before serving sprinkle 
with mint. Also easily made in microwave oven. 


PICKLED BEETS Paula Thiede 
1 C. sugar 1/8 isp. cinnamon 

2 C. water 1/8 tsp. allspice 

1 C. vinegar Ya tsp. salt 


scant %4 tsp. cloves 


| use some of the beet juice water as the two cups of water. Bring all the 
above ingredients to a boil. Add beets and bring to a boil. This will make 
2 small jars of pickled beets. 
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BLACKEYED PEAS Bill Busse 


2 C. water 

20 ozs. frozen black-eyed peas 
2 T. vegetable oil 

1% C. chopped onion 

1 clove garlic (minced) 


1 (8 0z.) jar tomato sauce 
1 isp. oregano 

1 tsp. basil 

salt and pepper to taste 

1 T. lemon juice 


in a large saucepan, bring water to a boil. Add frozen peas; bring to a boil. 
Reduce heat, cover, and simmer gently for 15 minutes. Drain, reserving 44 
C. cooking liquid; set aside. In a heavy skillet, heat oil. Saute onion and 
garlic until onion is golden. Stir in tomato sauce, oregano, basil, salt, and 
pepper. Simmer 5 minutes. Stir in peas, cooking liquid, and lemon juice. 
Cover; simmer, stirring often, about 30 minutes or until sauce is thick. 


HOBO VEGETABLES Marcia Cherland 


4 T. margarine 
Freshly ground black pepper 
Heavy duty aluminum foil 


4 carrots (scraped) 
4 onions (peeled) 
4 potatoes (scrubbed) 


Place a potato, carrot, and an onion on a square of foil. Add 1 T. margarine 
and the pepper. Wrap snugly and seal. Place over hot coals for 45-60 minutes, 
turning occasionally, until vegetables are done. Serves 4. Great with any 
kind of grilled meat. 


SWISS VEGETABLE DISH 


1 (16 0z.) bag frozen broccoli 
cauliflower, carrots (thawed and 
drained) 

1 can cream of mushroom soup 

1 €. Swiss cheese (shredded) 


Pam Brolsma 


¥3 C. sour cream 

% isp. pepper 

4 ozs. pimento (drained) 
| can French-fried onions 


Combine vegetables, soup, 2 C. cheese, sour cream, pepper, pimento, and 
Y» can onions. Pour into a 1-qt. casserole. Bake, covered, at 350° for 30 
minutes. Top with remaining cheese and onions. Bake, uncovered, for 9 
minutes. Makes 6 servings. 
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SPINACH STUFFED ONIONS Judy Meyer 


8 large onions 


STUFFING MIX: 

1 C. mayonnaise 2 pkgs. frozen spinach 

%4 C. lemon juice 1 tsp. Lowry season salt 

¥s C. milk 2 pimientos (cut in thin strips) 

Remove skin from onions and cook in boiling water 15-20 minutes. Remove 

centers of onions. Stuff with mayonnaise mixture. Bake at 325°-350° for 

30-40 minutes. 

SWISS VEGETABLE CASSEROLE Paula Gellert 

1 (16 0z.) bag frozen broccoli, 1 C. shredded Swiss cheese 
carrots, and cauliflower (thawed 1 C. shredded mozzarella cheese 
and drained) % tsp. pepper 

1 can cream of mushroom soup % C. sour cream 


Combine vegetables, soup, Swiss cheese, sour cream, and pepper. Pour 
into 1 qt. casserole. Bake at 350° for 30 minutes. Top with mozzarella cheese. 
Bake uncovered until cheese melts. 


ZUCCHINI CASSEROLE Darla Larson 
6 C. sliced small zucchini 1 can cream of chicken soup 

% C. chopped onion 1 C. sour cream 

1 C. grated carrot 6-8 0z. pkg. of dry seasoned 

Ye ©. margarine Stuffing mix 


In large heavy saucepan, saute vegetables in 1 C. Margarine until tender 
crisp. Mix in soup (don’t add water) sour cream and Stuffing mix. Turn into 
é ql. Casserole and bake at 350° for about 30 minutes. |’ve also made it 
without the sour cream, 
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POTATO CASSEROLE Dorothy Tanquist, Amy Malo 
Drusilla Egeness, Jean Feeney, Brenda Rieck, Janice Eckmann, 
Nan Reber, Lynell Gillis, Callie Pytleski, Sue Wilkin 


{ (2 lb.) pkg. frozen hashbrowns 1 can cream of mushroom soup 


2 C. cheddar cheese or cream of chicken soup 

%, C. melted margarine Ye C. chopped onions 

1 pt. sour cream Sali and pepper to taste 

TOPPING: 

2 C. crushed (5 C. uncrushed) % C. melted margarine 
cornflakes 


Mix first 6 ingredients and place in greased 9x 13-inch pan. Sprinkle crushed 
cornflakes over the top; pour the melted margarine over the topping. Bake 
at 350° for 45 minutes. 


CRUNCHY-TOPPED SWEET POTATOES CASSEROLEPowi £. Satak 


2 (16 0z.) cans sweet potatoes ‘Ye isp. salt 
(undrained) 2 eggs (well beaten) 

% C. melted butter Yo C. milk 

1 C. sugar Yo tsp. vanilla 

TOPPING: 

1 C. firmly packed brown sugar 2 tsp. cinnamon 

%& C. butter 1 C. chopped nuts 

¥s C. flour 


In a saucepan, heat undrained potatoes to the boiling point. Drain. Mash 
potatoes with butter. Add remaining ingredients and blend well. Turn into 
a 9-inch square glass baking dish. For Topping: In a saucepan, combine 
brown sugar, butter, flour, and cinnamon. Heat gently over medium heat. 
Remove from stove and stir in milk. Spread over sweet potatoes. Bake at 
350° for 40 minutes. Can be made ahead. Serves 10 to 12. 
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CHEESEY POTATOES Nyla & Chris Gerhardt 


1 bag frozen hashbrowns 1 (8 0z.) pkg. mozarella cheese 

1 pt. Half & Half (shredded) 

34 stick margarine 1 (8 0z.) pkg. cheddar cheese 
(shredded) 


Put hashbrowns in buttered 9 x 13-inch cake pan. Melt butter and mix with 
Haif & Half. Pour over potatoes. Top with cheese and cover with foil. Bake 


at 390° for 1 hour. (Bake uncovered for the last 1 hour.) 

SOUR CREAM POTATOES Eric Christensen (Jr. First) 
10 medium potatoes 2 1. chives 

1 (8 0Z.) pkg. cream cheese 1 C. sour cream 


Peel potatoes and boil until done. Add 2 to 34 C. milk, Salt, and pepper 
to taste then mash. Beat in the cream cheese, chives, and sour cream. Put 
in buttered 9x 13-inch pan. Cover tightly and refrigerate overnight to blend 
flavors. Bake 1 hour at 350°. 


KINCAID’S GARLIC POTATOES Connie Donnelly 
2 Ibs. new potatoes 3% tsp. pepper 
Ye C. garlic butter Ye C. fresh grated Parmesan 


1% tsp. salt 


Wash potatoes, cut and slice 34-inch. Wash again and drain. Place in bow! 
and add garlic butier, salt and pepper, and all but 2 T. Parmesan, mix well, 
Arrange in a single layer in baking pan, sprinkle with remaining Parmesan. 
Bake at 425° for 15-18 minutes. Potatoes should be golden brown and cooked 
tender with a slightly crisp exterior. Serves 8. 
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POTATO BAKE Kathy Bernhardson 


1 (2 Ib.) bag frozen hash browns 4 T. melied butter 
2 C. grated Swiss cheese Salt, pepper, paprika 
1 pt. whipping cream 


Break up frozen hash browns and place evenly across a 9x 13-inch pan. 
Cover with Swiss cheese and pour whipping cream over it. Pour on melted 
butter; add salt, pepper, and paprika to taste. Bake at 375° for 1% hours 
until golden brown on top. 


ROASTED VEGETABLE CASSEROLE Sandy Krumwiede 
1 env. Lipton onion soup mix 3 large carrots (sliced in rounds) 
2 lbs. russet potatoes (cut in 1 large onion (chopped) 

bite-size chunks, skin on) %4-¥3 C. vegetable oil 


In a plastic bag add all of the ingredients. Close the bag and gently shake 
until vegetables are coated. Discard bag and put the vegetables ina 9x 13-inch 
pan. Roast at 400° for 40 minutes. Stir occasionally. This dish has a wonderful 
flavor and is a great accompaniment to roasts, steak or meatloaf. 


EASY BAKED POTATOES Trent Senentfelder 
2 (12 0z.) pkgs. frozen hash 1 isp. salt 

browns 1 pkg. shredded mozzarella 
2C. (1 pint) Half & Half 1 pkg. shredded cheddar 


1 stick butter 


Thaw the 2 pkgs. of hash browns. Place potatoes in a thin layer in a greased 
9x 13-inch cake pan, Heat the Half & Half, butter, and sali. Pour mixture 
over poiatoes. Put the two cheeses over top of potatoes. Bake at 350° for 
1 hour. 
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OVEN FRIED POTATOES Marilyn Belseth 


4 Ig. baking potatoes (unpeeled) ‘4 tsp. garlic powder 


%, C. vegetable oil ‘4 tsp. paprika 
1-2 T. Parmesan cheese 1/8 tsp. pepper 
‘e tsp. salt 


Wash unpeeled potatoes and cut lengthwise into 4 wedges. Place skin side 
down in 13x 9x 2-inch baking dish or pan. Combine remaining ingredients 


brush over potatoes. Bake 375° for 1 hour brushing with oil/cheese mix- 
ture at 15 minutes intervals. Turn potatoes over for last 15 minutes. Yields 
4 servings. 

BUTTERY HERB-ROASTED POTATO FANS Marilyn Belseth 
6 T. oleo 8 Ig. potatoes (scrubbed) 

2 |g. cloves garlic (crushed) (about 2 Ibs.) 

1 tsp. dried oregano leaves Salt and pepper 


Fresh herb sprigs (opt.) 


Heat oven to 400°. In small saucepan, melt oleo, add garlic and oregano. 
Cook about 5 minutes until garlic is golden. Remove from heat. Using sharp 
knife make deep diagonal cuts into 1-inch potato Spacing about %-inch apart 
and cutting to within about 34-inch to bottom. Arrange potatoes in 
13x 9x 2-inch baking pan. Roast 45 minutes until tender brushing with oleo 
mixture. Garnish with herb sprigs. Makes 8 Serving. 


ASHLEY’S TWICE BAKED POTATOES Ashley Jensen 
6-8 potatoes (peeled) 8 0zS. sour cream 

2 1. butter Salt, pepper, and paprika 

1 (8 oz.) pkg. cream cheese Milk 


Cook and boil potatoes. Drain and mash with milk. Add butter. Salt and pepper 
to taste. Using mixer add softened cream cheese and sour cream. Beat unti} 
smooth. Put mixture in 2% qt. casserole. Sprinkle with paprika. Cook un- 
covered 30 minutes at 350°. Ashley loves these easy potatoes! 
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POTATO CASSEROLE Heidi Sanden 


12 potatoes 1 tsp. paprika 

1 C. grated cheddar cheese 2 1. butter 

1 (8 oz.) Sour cream 1 T. garlic powder 
1 (8 oz.) cream cheese 1 T. garlic salt 


Cook potatoes, mash and beat in cream cheese and sour cream. Add garlic 
salt and garlic powder. Put butter, paprika, and cheddar cheese on top. Put 
in buttered casserole. Bake 1 hour at 350°. 


PUMPKIN CASSEROLE Rebecca Sorensen 
1 pumpkin (small to medium, Ye C. chopped onion 
cleaned) sliced mushrooms 
1 Ib. bulk sausage (mildy Green pepper (slice, dice or chop) 
seasoned) Salt and pepper to taste 
34 C. cooked wild rice 1 can cream of mushroom soup 


% C, Minute rice 


Option to increase spiciness! Brown and drain sausage. Cook wild rice. Clean 
seeds out of pumpkin. Mix all ingredients, add to pumpkin shell. Cook 2 
hours at 350°. 


CAROLINA YAM PATTIES Judy McElroy 
3 C. hot mashed yams 1/8 tsp. pepper 

3 T. butter or margarine 21. sugar 

1 tsp. salt 1 C. cornflakes (crushed) 


Preheat oven to 350°. In a bowl, combine yams, butter, salt, pepper, and 
sugar; blend well. Shape mixture into 8 patties. Roll in crushed cornflakes. 
Bake on a buttered baking sheet for 15 minutes or until lightly browned. 
oerve with pork, ham, or poultry. 
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My Favorite Recipes in this section are: 


RECIPE PAGE # 
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HELPFUL HINTS 


Wrap your scouring pad in a paper towel after use. The towel takes up the moisture 
and pad doesn't rust. 


tf you spill something on the inside of your oven, sprinkle salt on it as Soon as NOssi- 
ble. Chances are, you'll be able to lift it out easily after the oven cools. 


Have you ever tried polishing your silver with baking soda? It works and doesn’t even 
scratch. Mix 3 parts soda to 1 part water, making a paste. Use a damp sponge or 
soft cloth and rub each piece until clean. Rinse and buff. 


To remove black marks on tile floors made by shoes, cover stains with a light coat 
of shortening, lard or margarine. Sprinkle with baking soda and wipe up with dampened 
sponge. 


Place meat loaf on top of a slice of bacon while baking and the loaf won’t stick to 
the pan. 


Keep your summer salads cool, covered and out of direct sunlight. There is a visual 
tipoff to know when mayonnaise has gone bad. The oil separates. If your salad develops 
a shine or film on top, the mayonnaise has broken down. The salad, even if it tastes 
all right, should not be eaten. 


To remove grease stains from your wooden cabinets, spray with an aerosol laundry 
starch. After it has dried, simply rub off the starch and stain with a soft cloth. 


When you are baking layer cakes, put a pan of water on the bottom oven shelf. Cakes 
will bake more evenly and be heavenly moist. 


To control the cabbage worms, sprinkle rye flour over and around the plants while 
they are covered with dew. 


To rid the house of ants, mix equal parts of powdered sugar and powdered borax. 
Sprinkle along baseboards and in corners. 


To keep lint from clinging to blue jeans and corduroys, add 2 C. vinegar to each 
wash load. 


Tape a small sponge on the inside of your garbage can cover and keep it saturated 
with a disinfectant. This will lessen odors and will also keep out insects. 


For a steady heat to raise bread in time required in most recipes, turn oven to 200°. 
When temperature is reached, shut off oven and put bread in to rise. 
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—KID‘S STUFF— 


ALLIGATOR PIE Nan Reber 
1 pkg. green Jello Little lemon extract 
1 C. boiling water Little sugar 


1 can condensed milk (which has Prepared pie crust 
been kept cold in frig. and then 
whipped up like cream) 


Mix all together for fluffy pie. Serve while chanting the song ‘‘Aligator Pie’’ 
(clap hands and slap knees, and Snap fingers.) 


“Alligator Pie, Alligator Pie, 
li | don’t get some, | think | might die! 
Take away the green grass, take away the sky, 
But please, don’t take away my Alligator Pie.’’ 


When | taught pre-school, this was the children’s favorite! 
APPLE SMILES Katie and Andrew Miller 
ve-inch wedges of Delicous apples Miniature marshmallows for teeth 


Peanut butter 


Spread 1 side of each wedge with peanut butter. On one wedge frosted side, 
place 4 miniature marshmallows (teeth) and top with second wedge to form 
mouth. *A great nutricious snack that kids love. 


A BERRY GOOD BANANA SMOOTHIE Chris Reber 
2 bananas 2 C. (or 1 basket) strawberries 
1 C. milk (frozen are OK, too) 


1 C. plain yogurt 


Peel bananas and wash and cut off tops of strawberries. Put into blender 
with milk and yogurt and whirl away. *For some other excitement: APPLE 
ADVANTAGE: Instead of yogurt and milk, add ‘% C. apple juice, 1 C. crush- 
ed ice, and 1 T. honey. M&M POWERED: Use only % C. milk and substitute 
ve €. vanilla ice cream or frozen yogurt for the yogurt. Then add a handful 
of crushed ice and small bag of M&M’s. Yum! 
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COOKIE PAINT Dorothy Tanquist 


3 egg yolks 1 tsp. water 
1 tsp. corn syrup Food coloring 
3 paper cups Paint brushes 


Before preparing paint, roll out some plain cookie dough and have your child 
cut out cookie shapes and set them on a baking tray. Beat the egg yolks 
with the water and corn syrup. Divide into 3 paper cups. Add a different 
food color to each cup, go ahead and bake the cookies. Three minutes before 
they are done, remove from oven and let your child paint them. Return tray 
to oven and finish cooking. Coo] before eating. 


DIRT CAKE Renee Guzek 
% C. melted butter 1 (8 0z.) container Cool Whip 
1 C. powdered sugar 1 (20 0z.) pkg. Oreo cookies 
1 (8 oz.) pkg. cream cheese Gummi worms (opt.) 
3% C. milk 
2 sm. pkgs. instant vanilla 
pudding 


Cream together butter, sugar, and cream cheese. Set aside. In another bowl, 
mix together milk and instant pudding. Combine 2 mixtures. Fold in 1 (8 
0z.) container Cool Whip. Crush 1 (20 0z.) pkg. Oreo cookies. Layer cookie 
crumbs and creamy mixture in 8-inch flower pot. Add Gummi worms if desired. 
Add artificial flowers before serving. Refrigerate. May be served with a garden 
shovel. 


DIRT CAKE Brittany & Tyler Paskey 
Ye stick margarine Gummy worms (optional) 
1 C. powdered sugar 1 (12 02z.) tub Cool Whip 
1 (8 02.) pkg. cream cheese 2 pkgs. instant French vanilla 
1 Ig. pkg. Oreo cookies pudding 
3% C. milk 


Cream together margarine, powdered sugar, and cream cheese until smooth. 

Add Coo! Whip. Mix pudding with milk, stir into above mixture. Crush Oreos. 

Use 9x 13-inch pan. Start with Oreos and layer cookies then cream mixture 

ending with cookies. For kids party: Use a sand pail and shovel. Add gum- 

my worms in between layers and on top. Serve: thus having dirt and worms. 
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EDIBLE BIRD’S NESTS (20) Iva Mortensen 


1 stick of margarine 12 crumbled shredded wheat 
1 (10 02.) pkg. large biscuits 
marshmallows Jelly beans 


Candy Robin eggs 


Melt stick of margarine in a saucepan. otirring constantly, add marshmallows 
one al a time. When marshmallows have melted, remove the pan from the 
heat and stir in the crumbled shredded wheat biscuits. Let the mixture cool 
until it’s slightly warm to the touch. Then roll 1 T. of the warm mixture into 
a Dall and shape it into a bird’s nest. When the nests are cooled, add the 
eggs and/or jelly beans. 


FINGER JELLO Avis Wakey 
9 env. Knox gelatin 2‘ C. cold water 

Mix together and set aside. 

2 (6 oz.) or 4 (3 02.) pkgs. Jello 1 C. sugar 


2 C. water 


in saucepan put last 3 ingredients and bring to a boil. Then add plain Jello 
and 1. water. Put ina 9x 13-inch pan and chill. Cut in to Squares and serve. 


FOOTBALL COOKIES Andrew Miller 
Refrigerator dough - chocolate 1 soup can (washed), remove 
flavor both ends 


Vanilla frosting (canned) 
Roll out the dough. Bend the can to form a football shape. Cut out and bake 


according to directions. Cut a small hole in a plastic bag and spoon frosting 
into the bag. Squeeze the frosting to form laces. 
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| CAN’T BELIEVE IT’S A COOKIE! Sandy Krumutede 


1 C. peanut butter 1 egg (beaten) 
1 C. sugar 


Mix well. Roll in 1-inch balls and press with an empty large plastic thread 
spool for a flower design. Bake for 8-10 minutes at 350°. 


JELLO BLOCKS Bev Laven 


2 (reg. size) pkgs. Jello 4 C. boiling water 
3 pkgs. Knox gelatin 


Mix well and put in 9x 13-inch pan. Refrigerate. This can be cut in squares 
or for a variation cut with cookie cutters. *A favorite healthy after school snack. 


KNOX-BLOX (FINGER JELLO) Barb Iverson 
Judy Krahmer 

4 pkgs. Knox gelatin 4 C. boiling water 

3 (3 oz.) pkgs. Jello *9x 13-inch pan or Pyrex dish 


Dissolve 4 pkgs. Knox gelatin in 1 C. cold water. Heat until clear. Dissolve 
3 pkgs. of Jello in 3 C. boiling water. Combine the two liquids in a dish”. 
Cool. Cut into cubes (or) use a small cookie cutter for a special shape, when 
completely cooled and set. These are great snacks as they do not melt or 
get messy at all. Fun at Christmas to make red and green (2 batches) Knox 
Blox and mix cubes together in a bow! for school parties. 


FINGER JELLO Samantha Wenzel 


2 sm. pkgs. Jello or 1 Ig. pkg. 1% C. boiling water 
Jello 


Completely dissolve gelatin in boiling water. Pour into molds or 99-inch 
pan. Chill until firm or about 3 hours. Cut into squares and serve. Great treat 
for kids. *Samantha loves to make this and eat it, too! 


-862- 


GINGERBREAD KIDS Andrew Miller 


2%4 C. flour 1 isp. cloves 

3 tsp. baking soda ‘a C. molasses 

‘e tsp. salt %3 C. brown sugar 
1 tsp. ginger % C. oil 

1 tsp. cinnamon 1 egg 


Mix all together and cool in the refrigerator. Let the kids mold them like clay 
into various shapes. Bake at 350° for 8 to 15 minutes, Watch closely, edges 
can burn. Kids love these! 


MINI MACS Lisa Illingson 
1 pkg. vanilla wafers 1 C. coconut 

1 box Brach’s thin mints ‘a C. Karo syrup 

¢ €. powdered sugar icing 1 T..sesame seeds 

Place a layer of single vanilla wafers on cookie sheet. This will be the bottom 
of the hamburger bun. Divide frosting into 3 separate bowls. Color one red 
for catsup, one yellow for mustard, and one Orange for the special sauce. 


Spread each vanilla wafer with some caiSup and some mustard. Place a thin 
mint on top of catsup and mustard. Then spread some special sauce on each 
thin mint. Using green food coloring, shake coconut and food coloring in 
a container to resemble lettuce. Put this on Special sauce and place another 
vanilla wafer on top for the top half of the bun. Mix Karo syrup and sesame 
seeds together and spread a little on the top of each vanilla wafer. 


NOT-SO-SLOPPY JOES Katie & Chris Reber 
3 green onions 2 T. mustard 

1 Ib. hamburger 4 hamburger buns 

1 tsp. garlic salt Frying pan 


‘4 C. catsup 


Wash and chop onions. Fry hamburger. Add onions and cook over low heat 
until brown. Add other ingredients (except buns) and cook a few minutes. 
Spoon onto your bun, yum! 
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PANCAKE LETTERS Lexie Albers 


Pancake batter Keichup squeeze bottle 


Instead of making pancakes as usual, fill a ketchup squeeze bottie with pan- 
cake batter. Squeeze batter onto griddle to form child’s initials. Or, form 
various animal shapes. 


PANCAKE INDIVIDUAL Michelle Bisbee 
2 1. pancake mix 2 1. water 


Mix pancake mix and water in a bowl. Put into a greased skillet. Turn the 
pancake when edges are cooked and bubbles on top. 


PEANUT BUTTER AND BANANA ‘“‘DOG” Pam Brolsma 


Hot dog bun 1 small banana 
1 or 2 T. peanut butter 


Split one hot dog bun. Spread the bun with peanut butter. Peel and place 
on small banana in the bun. Choose a straight banana, it fits better in the bun. 


PERSONAL PIZZAS Chris & Kate Reber 
4 English muffins Ye tsp. dry basil leaves 

1 (8 oz.) can tomato sauce % tsp. dry oregano leaves or 

% |b. mozzarella cheese powder 

Grated Parmesan 16 slices salami or pepperoni! 


Carefully split open English muffins and put them on a cookie sheet so they 

don’t touch each other. Open tomato sauce and put into small bowl. Add 

basil and oregano, stir up. Grate mozzarella. Spread 1-2 T. of tomato mix- 

ture evenly on each of muffin halves. Put 2 pieces of salami or pepperoni 

on each. Sprinkle mozzarella on all 8. Sprinkle Parmesan on each. Bake at 

400° oven till cheese melts. Takes 15-20 minutes. Cool a bit before eating. 
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PRETZELS, A GERMAN SNACK lua Mortensen 


1% C. warm water ‘a C. coarse salt 

1 T. sugar 4 C. flour 

1 T. water 1 egg (slightly beaten) 
1 pkg. yeast 2 T. butter 

1 tsp. salt 


Put the warm water in a large mixing bowl: then pour in the yeast. Let the 
mixture sit until bubbly (about 5 minutes). Combine the sugar, salt, and 3 
C, of flour; then stir into the yeast mixture. The dough will form a ball. Place 
the dough on a lightly floured board or tabletop. Dust hands with flour, then 
knead the fourth cup of flour into the dough until smooth (about 5 minutes). 
Pull the dough into approximately 20 pieces to roll and sculpt into pretzels. 
To bake, place the completed shapes atop buttered cookie sheets, allowing 
several inches of space between them. Gently brush a mixture of one egg 
and 1 1. of water over the shapes, before sprinkling with coarse salt. Bake 


425° for 20 minutes. 

PUPPY CHOW Michelle Bisbee 
2 Sticks of oleo 12 C. Crispix cereal 

1 C. peanut butter 3 C. powdered sugar 


2 C. chocolate chips 
Meit the first 3 ingredients together. Then add 12 C. Crispix. In a grocery 


bag, put 3 C. powdered sugar. Add cereal mixture and shake. Store in covered 
container, 


SPLINTER’S FASY PIZZAS David Hitchcock 


Sliced English muffin Mozzarella cheese 
Tomato sauce 


Toast the English muffin. Spread each half with sauce. Top with cheese. 
Bake in oven at 400° until cheese melts. 
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ROLL THE CAN ICE CREAM Iva Mortensen 


2 empty coffee cans (1 Ib. and 1% C. rock salt 
3 |b. cans with lids) 20 C. crushed ice 
IN SMALL CAN, MIX: 
1 C. heavy cream % C. sugar 
1 C. milk 1 tsp. vanilla 
1 beaten egg Can add chocolate, strawberries, 
or peaches 


Cover small can and set in center of larger can. Layer Ye crushed ice alter- 
nately with % the salt in the space between the cans. Cover the larger can. 
Now the fun begins! Choose a hard level surface and roll the can back and 
forth between two people (kids would love this) for 10 minutes. Open outer 
can; empty old ice and salt. Lift small can, wipe lid dry and open. Scrape 
ice cream from sides and stir. Cover again and replace in large can with 
new ice and salt. Cover and roll 5 more minutes. Makes 2% C. of ice cream. 
*Start collecting sets of coffee cans! 


STUFFED HOT DOGS Paula Gellert 


1 pkg. hot dogs 1% C. mashed potatoes 
Yo C. shredded cheddar cheese 


Boil hot dogs. Cut hot dogs lengthwise. Fill hot dogs with mashed potatoes. 
Sprinkle on cheese. Put in 350° oven until cheese melts. Serve. *Kids will 
usually eat at least two of these! 


TINY PIZZA SNACKS Andrew Miller 
Triscult crackers Spagheiti sauce 
Mozzarella cheese Chopped pepperoni 


Line a plate with triscuits, close together. Sprinkle with grated cheese. In 
center of each triscuit put 2 isp. of spaghetti sauce and some pepperoni. 
Sprinkle with more cheese. Microwave on high until cheese meits and bub- 
bles. Watch them disappear fast! VARIATION: Cheddar cheese and spaghetti 
Sauce. 
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TUNA WIGGLE Chris Reber 


1 C. dry noodles 1 can cream of mushroom soup 
a C. milk 2 handfuls potato chips 
1 can tuna 1 can water chestnuts 


Boll v2 of a 2 qt. pan full of water and add noodles. Cover and lower heat 
for about 8 minutes. You can tell if they’re done by fishing out a noodle with 
a fork and tossing it against the frig. If it sticks, you’re ready. Drain the 
noodles in a colander. Put it in the sink and pour the noodles and water into 
if. Put the noodles in a 1 at. baking dish. Open the can of tuna and drain 
off the water. Scoop tuna out of the can and into the baking dish. Add the 
soup, milk, and one handful of potato chips and mix up. Open the water 
chestnuts, drain them, chop them and mix them in, too. Sprinkle the other 
handful of potato chips on top. Bake in 350° oven till hot (about 30 minutes). 
Get help to take it out of the oven. Eat it. 


WAFFLE COOKIES Bobbi Wiese 
Connie Donnelly, June Trunkenbolz 

2 eggs (well beaten) 1 C. flour 

44 C. white sugar 6 T. cocoa 

‘2 C. melied 1 tsp. vanilla 


Mix all ingredients together. Heat waffle iron same as for waffles. When light 
goes off the iron is hot. Drop 2 tsp. in each section. (8 cookies in all) Bake 
1 minute 15 seconds. Frost with ready made canned chocolate frosting. 


WACKY KAKE Mary Edman 
1% C. flour ‘% tsp. salt 

1 C. sugar 6 T. ol 

3 T. cocoa 1 T. vinegar 

1 tsp. baking soda 1 tsp. vanilla 


Mix above dry ingredients in an ungreased 8 x 8-inch square pan. Be sure 
they are well mixed. With fork make 3 holes in the mixture. In first hole put 
the 6 T. oil, in second hold put the 1 T. vinegar, and in the third hole put 
{he 1 tsp. vanilla. Over the whole business pour 1 C. of cold water. Mix 
thoroughly with fork and bake 25 minutes at 350°. *The best chocolate cake, 
kids can make it and there are no eggs! 

-367- 


ANCAH WO=—K 














—KID’S STUFF - NON EDIBLE— 


CHRISTMAS ORNAMENTS Sandy Krumwiede 
2 C. flour %, tsp. brown paste food coloring 
1 C. salt Bottles of fabric paints (green, 

1 C. water or less red, white) 


Add the paste food coloring (found in craft store in cake decorating section) 
to water. Mix the flour and salt, add water, gradually mixing until a firm 
dough is formed. Knead until very smooth, about 5 minutes. Roll out %4-inch 
thick or less. Cut with cookie cutter, gingerbread people, trees, hearts, etc. 
Poke a hold for a hanger. Bake at 225°-250° about 2 hours or uniil firm. 
Decorate with fabric paints, squeezing fine lines to resemble frosting. In a 
few hours the paint is dry and ornaments are ready to hang. TIP: Wear old 
clothes when using the paint. It is permanent when dry. 


FACE PAINT Chris Reber 
Cornstarch Food coloring 

Water Muffin tin 

Cold cream 


In each muffin tin cup mix 1 tsp. cornstarch, ‘ tsp. water, % tsp. cold 
cream and a couple drops of food coloring, a different color for each cup. 
Stir. You’re ready. See if you can get your grown-up assistant to sit still 
and let you practice. 


PLAY DOUGH Barb Fellersen 
1 C. flour 34 C. boiling water 

Ye C, salt 1 T. vegetable oil 

1 T. alum 


Mix all together and tint with food coloring if you so desire. Store in covered 
plastic bowl. 
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PLAY DOUGH 


2 C. flour 1 T. alum 
1 C._ galt | 


Judy Krahmer 


Mix above with 2 C. boiling water. Add: 2 T. of baby oil. (Mix color into 
hot water.) 


PLAY DOUGH Amanda Whitmore 
2 C. flour 1% C. boiling water 
1°C. salt 3 T. salad or mineral oil 


2 T. powdered alum Food coloring (added last) 


Mix all together. If sticky add more flour. Keep in airtight container, will keep 
a long time. 


PLAY DOUGH Rebecca Sorensen 
2 va-3 GC. flour 1 T. alum 
YouC., sait 2 C. boiling water 
Food coloring, flavoring (lemon, 3 T. cooking oil 
peppermint, licorice, etc.) 
Glitter 


Boil water, add alum to dissolve. Mix dry ingredients. Combine liquids with 
dry ingredients. Knead till smooth. We like to add color, scent, or glitter 
to center of balls of plain play dough, and have surprises surface during play. 


SAUCER GAR DEN Chris Aspaas 


Potting soil Large saucer for flower pot 
Rye grass seed or oats 


Fill the saucer with potting soil and sprinkle on seeds. Spray with water. 
Keep the soil moist, not soggy. In 4-5 days the seeds will have sprouted. 
Add miniature people, animals, houses, and trees to make a tiny village. 
snip the grass for paths. Modeling clay can be used for the figures. 
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SHINY PENNIES Chris Reber 


4 T. salt Ye C. vinegar 


lf you want to make your dull pennies shiny, let them soak in this stinky 
mixture. It’s worth it! 


SOAP BUBBLES Jeane Rudy 


2C. ‘‘Joy’’ dish soap 34 C, white syrup or sugar 
6 C. water 


Mix gently. 


CRYSTAL GARDEN Christopher Reber 


6 T. water 6 tsp. salt 
1 T. ammonia 6 pieces charcoal 
6 T. laundary bluing 


Mix water, ammonia, bluing, and salt together in bow]. Put charcoal in pie 
tin. Pour liquid over charcoal. Put pie tin in warm place where water will 
evaporate quickly. When water’s evaporated, you've grown a crystal garden! 
Remember to have an adult help because this is Mr. Yuk stuff! 


—MISCELLANEOUS— 
CHRISTMAS SIMMERING SPICE Alison Miller 
3 cinnamon sticks 2 orange sections 
3 bay leaves 2 lemon slices 
% C. whole cloves 1 gt. water 


Add water to ingredients in a large kettle and simmer. Add water when 
necessary. A wonderful aroma fills the air. 
-~ot O- 


EASY REFRIGERATOR PICKLES Judy Miller 


6 C. thinly sliced cucumbers Ye tsp. salt 

2 C. thinly sliced onions Ye tsp. mustard seed 
1% C. sugar ‘2 tsp. celery seed 

1% C. vinegar Ye tsp. ground turmeric 


In a glass or crockery bow! alternately layer the sliced cucumbers and onions. 
In a medium saucepan combine Sugar, vinegar, salt, mustard seed, celery 
seed, and ground turmeric: bring to boiling, stirring just until Sugar is dissolv- 
ed. Pour vinegar mixture on top of cucumber-onion mixture; coo! slightly. 
Cover tightly; refrigerate pickles at least 24 hours before serving. Store up 
{o 1 month in refrigerator. Makes 7 cups. “This is a great recipe to use up 
the many cucumbers at the end of the summer! 


MINNESOTA SPICY BREAD-AND-BUTTER PICKLES Doric Larson 


3 qts. med. cucumbers (sliced) 1 tsp. mustard seeds 
8 small onions (sliced) 1 isp. peppercorns 
Ye C. canning salt 1 tsp. tumeric 

1 pt. vinegar 1 tsp. ginger 

1 C. sugar 1 tsp. cinnamon 


1 isp. celery seeds 


Sprinkle sliced cucumbers and onions with salt and let stand 1 hour. Drain 
liquid and rinse vegetables. Make a hot Syrup of vinegar, sugar, and spices 
and bring to boil. Add cucumbers and onions and bring to boil again. Pack 
in clean, hot pint jars, adjust lids and process in simmering water both for 
9 minutes. Start counting 5 minutes when water returns to a simmer. Cool 
upright. 


CLOGGED DRAINS Velma Yungeberg 
1 C. laundry detergent 1 C. vinegar 
1 C. soda Hot water 


Pour 1 C. laundry detergent down drain. Follow with a little hot water. Let 
this settle for about 15 minutes. Boil about a half gallon of water and pour 
it down the drain, followed by hot tap water. Once a week, pour 1 C. soda 
followed by 1 C. vinegar. As it begins to foam up, flush the drain with boil- 
ing water. 

-371- 


HCOMZPrKemoOvH=2 








“JUST FOR NOTES” 


=P. hem 








My Favorite Recipes in this section are: 


RECIPE PAGE # 
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WAYS TO USE LEFT-OVERS 


If it’s good food, don’t throw it away. Litile left-overs, or big ones, [iL into 
many dishes. A switch in recipes here or a novel dessert there - and your 
left-overs are put to work in interesting ways. Egg yolks can substitute for 
whole eggs, for example. If bread is a bit dry, then it’s just right for french 
toast. Other left-overs have a way of adding food value or a fresh new touch 
- such as fruit in muffins or vegetables in an omelet. Listed below are some 
of the dishes in which left-overs may be used. 


Cooked snap beans, lima beans, cori, peas, carrots, in meat and 
vegetable pie, soup, stew, stuffed peppers, stuffed tomatoes, vegetables 
in cheese sauce. 

Cooked leafy vegetables, chopped, in creamed vegetaoles, soup, meat 
loaf, meat patties, omelet, souffle. 

Cooked or canned fruit, in fruit cup, fruit sauces, jellied fruit, quick breads, 
shoricake, upside-down cake, yeast breads. 

Cooked meats, poultry, fish, in casserole dishes, hash, meat patties, 
meat pies, salads, sandwiches, stuffed vegetables. 

Cooked wheat, oat, or corn cereals, in fried cereal, meat loaf or pat- 
ties, Sweet puddings. 

Cooked rice, noodles, macaroni, spaghetti, in casseroles, meat or 
cheese loaf, timbales. 

Bread, slices for, French toast, dry crumbs in brown betty, croquettes, 
fried chops, soft crumbs in meat loaf, stuffings. 

Cake or Cookies, in brown betty, icebox cake, toasted, wiih Sweet top- 
oing, for dessert. 

Egg yolks, in cakes, cornstarch pudding, custard or sauce, pie filling, salad 
dressing, scrambled eggs. 

Egg whites, in custard, fruit whip, meringue, souffles. 

Hard-cooked egg or yolk, in casserole dishes, garnish, salads, 
sandwiches. 

Sour cream, in cakes, cookies, dessert sauce, meat stews, pie filling, salad 
dressing, Sauce for vegetables. 

Sour milk, in cakes, cookies, quick breads. 

Cooked potatoes, in croquettes, fried or creamed potatoes, meat-pie crust, 
potatoes in cheese sauce, stew or chowder. 
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“7 DIPS, APPETIZERS Crescent ‘N Sausage Snacks 
AND BEVERAGES tf TET (re 14 
(To Remove Stains From Washables) Deviled Eggs.............. 14 
_ Jalapeno-Pepper Jelly. ...... 15 
Dips Little Reubens ............ 18 
Apple Dips... .....4.00..).. 3 Olive Cheese Ball .......... 15 
_ Artichoke Dip .............. 3 Binkleg fA o2\;.1.....<%5 16 
Becky’s Taco Dip........... 3 Pickled Northern........... 16 
Blue Cheese Dip............ 4 Ring Bologna And Onions ...16 
Caramel Dip For Apples ...... 4 Sausage-Parmesan 
7 Caramel Dip For Fruit........ 4 Mushrooms ............. 1 
CE END cones ree tons 4 Spamburger .............. 7 
Caramel Fruit Dip........... 5 Taco Sauce............... 17 
se Cheesy Artichoke Dip........ 5 Tortilla Roll-Ups ........... 18 
Cheese-Hamburger Dip ...... 5 Tiny Tuna Cream Puffs ..... 18 
Favorite Party Cheese Dip ....6 Vegetable Pizza ........... 18 
_ Mexican Dip eC ee 6 Beverages 
ie hy iy ap . | | - Banana-Berry Drink ........19 
Shrimp Dip...............7 Banana Slush............. 19 
ma Spinach Dip.............. 7 8 hazelnut Coffee Supreme... .19 
Easy Taco Dip 3 Hot Cider Punch........... 19 
-_—aeo Cranberry Sparkle Punch... .20 
Taco Hamburger Dip ........ 8 
Taco Layered Dip........... 9 AB PUNCR as. Gt 2 
= Taco Salad Dip........... 9 Healthy Breakfast Drink..... 20 
Taco Dip 9 10 Hot Chocolate . ete Bete 20 
ne i ; Hot Chocolate Mix .........21 
Appetizers Jonathan's Beverage ....... 21 
Bisie Gram PLAS 10 Mocha Mix ............... 21 
rae Mock Champagne..........21 
Die darhy- ws. 10 
Orange Cow .............. 22 
| aa rae " Wi —h _ i Orange Julius ............. 22 
Pe ee ome BTID ct Peanut Honey Smoothie ..... 23 
Cheese Ball... 2... iF Ws my 23 
_ Cheese ‘N Chili Hot Dip... .. 12 Slush Punch.............. 03 
Cheese Roll............... 12 Spiced Tea 03 
~Giifacen Tistilla, Rallaige”’ 12 «§»«-«»«s SPARE ON ewe ee em 
Cocktail Weiners........... 12 
CS Cocktail Meatballs ......... 13 BREADS, MUFFINS AND ROLLS 
Ashley’s Favorite Crab (Common Causes Of Failure In Baking) 
Hor‘D’Voeres............ 13 
- Cream Cheese Appetizer ....13 Breads and Rolls 
Creamed Cucumbers ....... 14 Baking Powder Biscuits ..... 27 
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(Breads and Rolls - Continued) 


Bread STHEKS | cccscicesaevuns Zt 
Cranberry Bread........... 28 
Cheese Bread ............. 28 
Elephant Ears ............. 28 
French Bread ............. 29 
Lemon Bread ............. 29 
Monterey Jack French 

cc a ne 29 
Garlic Breage ........m:... 30 
Banana Bread .......... 30-33 
Banana Bread (or Zucchini) . .30 
Delicious Banana Bread ..... 31 
Easy Banana Bread ........ de 
Breakfast Sweet........... ae 
Sticky Breakfast Rolls ...... 34 
Butterscotch Rolls ......... 34 
Caramel Rolls ............. 34 
Merk’s Coffee Cake........ RIS 
Grandma |ke’s Gooey 

Gueky Rebst............. 35 
Cinnamon Rolls............ 36 
Grandma Foster’s Cinnamon 

Be ne ee 36 
Breakfast Caramel Bundt 

OR re Geek oe ou 
Orange Glazed Cranberry 

Fumpikin Bred. ......... on 
Coffee Cake .............. 38 
Gramma’s Easy No-Fat 

Refrigerator Rolls ........ 38 
Scrumptious Sour Cream 

Carn Bregd ...1......... 39 
Cain Bi@ad .........2..0.. 39 
Fruit Nut Bread ........... 39 
Grapenut Bread ........... 40 
Hobo Bread... . 2... . cee. 40 
Indian Fried Bread or 

Kah-Nee-Ta............. 40 
Lemon Poppy Seed Loaves . .41 
Magic Marshmallow 

Crescent Puffs .......... 42 
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Momkey Bread .......... 42,43 


Monkey Bread ............ 42 
Orange. Bread whew... 43 
Wileameneaoe a. OAG....;. 44 
AuccninimbredGelln. ...= a’... 44 
Never Enough Bread ....... 44 
Rolls and Muffins 
Overnioit Rells§. . ..— .%~.- 45 
Pecan Breakfast Rolls....... 45 
Banana Muffins ........... 45 
Quick Dinner Rolls ......... 46 
Blueberry Muffins.......... 46 
Bran Waihi .5:---e----- 47 
First Grade Muffins ........ 47 


French Breakfast Muffins... .48 
Magnificent Morning 


NieiiaSen. 2.0... cum... 48 
Raisin Carrot Muffins....... 48 
Morning Glory Muffins...... 49 
Delicious Fruited Raisin 

NULIAGINS, . . . - a -Dee oe. 49 


Dark Raisin Bran Muffins... .50 
Rivertown Inn Apple 

Nite. cece com we : - 50 
Rhubarb Muffins 
Spicy Pumpkin Muffins ..... 51 
Poraig Liisa. .......m. am a. 52 


CAKES AND FROSTINGS 
(Hints Worth Remembering) 


Cakes 


Apple Cake..........005. 55 
Banana Cake 
Beiter Than Anything Cake . .56 
Brown-Eyed Susan Cake ... .56 


Camo! CAS eee: aces oe. Bf 
Easy Cheese! Gak@ ic. rnin som. 58 
Mini Cheese Cakes......... 58 
Simply Sensational 
Cheesecake............. 58 


(Cakes - Continued) 


One Dish Special 


Cheesecake............. 59 
Big Raves 

(Mini Cheesecakes) ...... 09 
Chocolate Cake............ 59 
Cherry Chocolate Cake...... 60 
Chewy Turtle Cake......... 60 
Chocolate Cake From 

ae) 61 


Chocolate Cake Pudding... .. 61 
To Die For Chocolate Cake.. .62 


Chocolate Chip Cake ....... 62 
Easy Chocolate Cake ....... 62 
Chocolate Zucchini Cake ....63 


Di’s Famous Chocolate Cake .63 
Cranberry Cake With Hot 


Bummer SAUGB...... 0.0... 64 
Cranberry Cake With 

Butter Sauce............ 64 
Cranberry Christmas Cake 

With Butter Sauce........ 65 
Cranberry Streusel Cake With 

Orange Butter Sauce...... 65 
Grazy Cake ...226.. 64.05. 66 
Graham Cracker Banana 

a 66 


Grasshopper Cake 
Hot Fudge Sundae Cake ....67 
Lemon Poppy Seed Cake... .67 
Mandarin Orange Cake...... 68 


Peach Dump Cake ......... 68 
Pina Colada Cake .......... 68 
Pineapple Upside Down 

TM... Scan on one a aes 69 
Pineapple Cake............ 69 
Poke & Pour Cake ......... 69 
Poppyseed Bundt Cake ..... 70 
Popcorn Cake .......... 70,71 
Rhubarb Cake............. 71 
Double ‘‘Rhubarb- 

Marshmallow’’ Cake...... 72 
Sour Cream Coffeecake ..... 72 
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Whipped-Cream Pound Cake .73 


Whole Wheat Fruitcake ..... 13 
Zucchini Cake............. 74 
Banana Cupcakes In 

30 Minutes ...,......,.. 74 
Cottontop Cupcakes ........ 74 


Black Bottom Cupcakes ..... TS 


Frostings and Sauces 


Buttermilk Frosting......... 75 
Chocolate Frosting 
Fluffy Chocolate Frosting ....76 


Fidige FM@SHIg............ 76 
Pineapple Cream 

| 76 
Angel Food Topping........ i 
Chocolate Sauce........... ra 
Mom's Delicious Hot 

Fudge Sauce............ 77 


CANDY AND SNACKS 
(Parent’s Glossary Of Kid’s 
Kitchen Terms) 


Candy 


Almond Bark Crunchies ..... 81 
Almond Bark Rice Krispies ..81 
BU BONG .. 0. cc ace cee 81 
Best Ever Caramels ........ 82 
Chocolate Candy........... 82 
Butter Creams ............ 82 
Cap’N Crunch Candy....... 83 
Carnation 5 Minute Fudge .. .83 
re 83 
Nut Goodies............ 84,86 
Sei Sell : ee 84 
SC 84,85 
HaSy TUCO... eden: 85 
Grandma’s Milk Chocolate 
MMB nets Sate Pee et 85 
Krackle’s (Candy Bar) ...... 86 
Noodle Chip Crunch........ 86 
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(Candy - Continued) 


9 Minute Microwave Peanut 


Cal eee ee 86 
Peanut Clusters ........... 87 
Foolproof Peanut Clusters ...87 
Plantation Crunch .......... 87 
Salted Peanut Chews....... 88 
Peanut Butter Cup Bars..... 88 
Peanut Butter Cups ........ 88 
Aunt Leone’s Peanut 

Butter Yummies ......... 89 
Salted Nut Roll............ 89 

Snacks 
Microwave Caramel Corn... .89 
Caramel Corn .......... 90,91 
Caramel Chex Mix ......... 90 
Super Caramel Corn........ 91 
Oven Caramel Corn......... 9] 
Caramel Puffs............. 92 


Oyster Cracker Snack... .92,93 

Snacker Oyster Crackers ....92 

Kellie’s Favorite Seasoned 
Snack Oyster Crackers... .93 


Onion SHGwe........ 2... 93 
Peanut Butter Popcorn...... 94 
Jello Popcorn Balls......... 94 
Grandma’s Popcorn Balls... .94 
Chom Parity WiK...........n 95 
Muddie Buddies........... 95 
WOQ FOOG 2... ok cup eee 95 
puppy Chow ...........5.. 96 
Festive Snack Mix......... 97 
Vegetable. Pizza, ......0...: 97 


COOKIES AND BARS 


(To Remove Stains From Washables) 


Cookies 
Brittle Cookies ........... 101 
Outrageous Chocolate Chip 
Cookies ............... 101 


“3 AGE 


Uncle Paul’s Oatmeal! 


Chip Cookies........... 102 
Oatmeal Chocolate Chip 

GooWigs ......; amm..m- 102 
Mom’s Chocolate Chip 

COOKS ....5 5. . mom. om 102 
Chocolate Chip Oatmeal 

Cookies meng ...... 28. 103 
The Best Ever Chocolate 

Chip Cookies........... 103 


Chocolate Chip Cookies. 103-105 
Kyle’s Favorite Chocolate 


Chip Cookies........... 105 
Chocolate Chip-Pudding 

Cookies... 5..f. .. lke .. 105 
Chocolate Chip 

Cookies (Soft).......... 106 
Cinnamon Thumbs ........ 106 
100 Best Cookies......... 107 
Cereal Cookies ........... 107 


Chocolate Drop Cookies ....108 
‘“Big Soft’’ Ginger Cookies .108 


Snowball Cookies ......... 108 
Swedish Cremes.......... 109 
Birds feet... . sm. 109 
Cookie Kisses ............ 109 
BIGGGETS ............ mm. 110 
Butterscotch Cookies ...... 110 
Chewy Chocolate Cookies. ..111 
Cream Cheese Dainties..... iL 1 
Oatmeal Cookies.......... fl 
Biz22, CHIE ells. comme 5. m2 
The Best Oatmeal Refridge 
COdKi2Sem . mee me mo THe 
Spritz Cookies........ i218 
No Bake Chocolate Oatmeal 
Gookigs .. ...B . on”. = .- 112 


Coconut Oatmeal Cookies ...113 
Andy’s Favorite 


‘Holiday Delights’’...... 114 
Candy Cane Cookies....... 114 
Ryan’s Favorite Christmas 

Cookies .....8....0.... 1% 


(Cookies - Continued) 


Apricot Coconut Balls...... We 
Christmas Butter Cookies. ..115 
Christmas Wreaths ........ 115 
Never Fail Danish Kringle ..116 
ENING eerste mere tee 116 
The Best Kringla.......... ee 
Super Easy Cherry Chip 

Cookies ............°.., 117 
Easy Delicious Cookies..... Lage 
Peanutty Crackers ........ 117 
Favorite Cookies.......... 118 
Frosted Cremes .......... 118 
Garbage Cookies.......... 118 
Gingersnaps Like Grandma 

2 a 119 


Crackle-Top Ginger Cookies . 119 


Ginger Gaps ............ 119 
Graham Cracker Cookies ...120 
M & M Cookies .......... 120 
Molasses Crinkles ........ 120 
Molasses Sugar Cookies ...121 
Peanut Butter Fingers ..... 121 
Peanut Blossoms ......... 122 
Darcy's Favorite Creamy 

Peanut Butter Cookies ...122 
Peanut Butter Cookies ..... hes 
Easy Peanut Butter 

Cookies ............... 123 
Ranger Cookies .......... 123 


Miniature Peanut Butter 
QOOKIES .. 0... cee 124 


GUTGONG . nc cc ce eee ne 125 


Glazed Pumpkin Cookies ...125 
Sand Cookies ............ Tap 
Pumpkin Cookies ......... 126 


Edible Rainbows .......... 126 
Grandma’s Sugar Cookies . . 
Millie’s Sugar Cookies ..... 127 


Easy Sugar Cookies ....... 127 
Old Fashioned Sugar 
COOKIES... a ec cas 128 
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Melt-In-Your-Mouth Sugar 
COOMBS . ond tee cas cevce 128 


Bars 


Sugar Cookies ... .128,129,132 
Ultimate Everything Cookie .129 
White Cookies............ 130 
White Sugar Cookies ...... 130 
No Bake Brandied 
SUBATDIUME..,,........ 130 
Strawberry ‘‘Garnish’’ 
Cookie................ 131 
sour Cream Cookies....... 131 
Spray Cookies ........... hoa 
Whipper Snapper Or 
Cinnamon Cookies ...... 132 
olgar PUffS .......:..... theo, 
Mrs. Perot’s Texas Sunshine 
Cookies ............... 130 
Almond Roca Bar......... 183 
Banana Bars............. 134 
Gitenerhy (Bas ........... 134 
BrownieS................ 134 
Butter Brickle Bars........ 135 
Buttermilk Brownies ....... 188 
Caramel Bars ............ 136 


Caramel Rice Krispie Bars . .137 
Caramel Layer Squares ....137 
@arrot Gaye. ..........4.. 138 
er 138 
ere 138 
Chocolate Cake Brownies .. .139 


Chocolate Rebel Bars ...... 139 
Chocolate Caramel 

BROWNIES ,......0¢0eces 140 
Chocolate Peanut Bars ..... 140 
Chocolate Mint Bars....... 140 


Chocolate Mint Brownies ...141 
Chocolate Oatmeal Bar .141,142 


Delicious Bas............. 142 
Deep Dish Brownies....... 143 
Dream Bars .......... 143,144 
Easy Cocoa Brownies...... 143 
Fudge Krispies........... 144 


Ginger Creams 
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(Bars - Continued) Curly Italian Hot Dish... ... 159 


Gram’s Ginger Creams..... 145 Cheeseburger Hot Dish ....159 
Kiss "Bars... ge. ge. 145 Cheesy-Tomato Casserole... 159 
Lemmin, BANS = oo- a: me -B-- 145 Cheesy Beef Casserole..... 160 
Mrs. G’s Lemon Bars ..... 146 Chow Mein.............. 160 
MIG HeliShen ..mem........ 146 Colossal Cheeseburger ..... 160 
No-Bake Cornflake Bars... .146 Duane’s Simple And Easy 
Mecha Bars ....... mus. 147 strogandi=. 8.....™... 161 
Mounds Bars ............ 147 Easy Cheesy Hot Dish ..... 161 
Oatmeal Carmelitas........ 148 Enchilada Casserole ....... 161 
O' Henry BANS, 55.6.6... ees 148 Favorite Hot Dish ......... 162 
Oatmeal Bars ............ 149 Fettucini Primavera........ 162 
P@emet Balen... cee ee. 149 French Fry Hot Dish....... 163 
Peanut Butter Bars........ 149 Green Bean Hot Dish ...... 163 
ean Bare . 2... ee 150 Grandma’s Rice Hot Dish.. .163 
PeantimBuirecURS ........ 150 Ground Beef-Vegetable 
Peanut Butter Cups Casserole.............. 164 
CO: __——— a, 150 Hamburger Rice Casserole . . 164 
Reese’s Peanut Hamburger-Crouton 
Butter Cups............ Tat Casserole.............. 164 
“*Philly’’ Marble Squares. ..151 HamburgemPieg.... =... 165 
Kurt's Favorite Hearty Beef ‘N Potato 
“Scotch Krispie Bars’’...151 Casserole.............. 165 
Rice KrispiesBars ......%.. 452 Hamburger Pockets And 
Salted Nut Roll Bars....... 152 Sos. es: 166 
¥ Lower Bars. .......6.... 1 52 Tasty Hamburger Hotdish . . 166 
SCOUCHOTOOS, secs seems » sos oe ms 153 Italian Spaghetti Sauce ....167 
Sic Laven BARS ...m....... 5 Italian Spaghetti.......... 167 
Speed K Bais ........... 1.83 Laeaina.......... 168,169 
Triple Chocolate Bars ...... 154 One Step Lasagna ........ 168 
Turtle Bar Cookies ........ 154 Quick Skillet Lasagna...... 168 
My Family’s Favorite 
OTIC, ms... mem. . oe 169 
CASSEROLES Manicotti.............00. 170 
(To Remove Stains From Washables) Microwave Mexican 
WANIEAO".. He... ll! 170 
Hamburger Casseroles Mexican Stuffed Shells ....171 
D@KOUNDGANS «mu. ve cece 57 Party Meatballs........... 171 
Baked Bean Hot Dish...... 157 Potato Pan-Burger ........ 172 
Beef ‘N Barley Hot Dish... .157 Pegro’s Special .......... 172 
Bean SDOW Shes \ sum + +m : 158 Pizza Hot Dish........ 173,174 
California Casserole ....... 158 Pizza Casserole .......... eS 
Cheese Spaghetti in PUMA ee Me ell VPS 
Browned Butter......... 158 Pizza WMotdigh ......8. mm. 174 
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(Beef Casseroles - Continued) Chicken Pot Pie .......... 187 


Macaroni Pizza Casserole... 175 Chicken Tetrazzini ........ 188 
No Crust Pizza........... 175 Baked Sour Cream 
Pizza Noodle Bake ........ 176 Chicken Breasts ........ 188 
Spaghetti Pizza........... 176 Easy Barbeque Chicken ... .188 
Tage, Fizzay....,..).. lll. 176 Chicken & Stuffing 
Reuben Casserole......... 177 Casserole.............. 189 
Rice Hot Dish............ 177 Noodles Orientale......... 189 
Spanish Stew............ Wwe Chinese Rice Casserole ... .190 
Three Bean Hot Dish - Oven Chow Mein ......... 190 
Crockpot .............. 178 Baked Breast Of Chicken... .190 
Crescent Taco Hot Dish ....178 Heavenly Casserole ....... 191 
Tortilini With White Sauce . . 178 Baked Chicken With 
Taco Hotdish .........,.. 179 SUUTMING =. ec ec ee 191 
Western Casserole ........ 179 Broccoli Chicken.......... 197 
Yummy Cotage Cheese Broccoli Chicken Tortilla 
re 179 Roll-Ups ..........0.., 192 
Chicken Breast Surpeme . . . 192 
Pork Casseroles Chicken Roll-Ups ......... 192 
Basque Skillet Dinner...... 180 Chicken & Dressing 
Ham-Cauliflower Casserole . . 180 Mat Digh .............. 193 
Ham Strata.............. 181 Chicken Casserole ........ 193 
Ham Balls.............., 181 Chicken On Sunday ....... 193 
Ham Hot Dish............ 181 Chicken Squares ......... 194 
Crockpot Ham and Curried Chicken Skillet ....194 
Scalloped Potatoes ...... 182 Chicken Bake............ 195 
Mom’s Favorite Hamballs. . . 182 Chicken Diable ........... 195 
Cheesy Potatoes And Ham. . 182 Moo Goo Gai Pan......... 195 
Ham Macaroni Dinner...... 183 Stir-Fried Chicken Fajitas. . .196 
Nicole’s Favorite Hotdish ...183 Parmesan Chicken 
Barbequed Pork Chops..... 183 a) 196 
Pork Chop Casserole ...... 184 Escalloped Chicken ....... 197 
Pork Chop ‘N Potato Bake . . 184 Chicken Goulash.......... 197 
Pork Chop & Corn Stuffing . 185 Huntington Chicken ....... 197 
Brats And Kraut.......... 185 Barbecued Chicken 
Baked Cavatelli........... 185 INA Bag....... cc... 198 
Smoked Sausage Broiled Chicken .......... 198 
-N-Peppers ............ 186 Chicken Thighs Parmigiana .199 
Sausage Vegetable Stew ...186 Chicken And Snow Peas 
Tex-Mex Carnitas ......... 186 as ee ee 199 
Chicken Cashew Hot Dish . .200 
Poultry Casseroles Chicken Filets............ 200 
‘Quickie’ ooo... 187 Crunchy Chicken 
Chicken-Broccoli Bake ..... 187 Cheese Bake........... 200 
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(Poultry - Continued) 


Company Chicken And 


CC 201 
Fried Chicken-Cashew 

RG 6 oe hee ed ed 201 
Hot Chicken Salad 

Gasserdig...........5.. 202 
Skillet Herb-Roasted 

C0 |) 202 


Sweet & Sour Barbecued 


Chicken Or Spare Ribs. . .202 
Savory Cresant Chicken 

SGUMNGS. 01. ....0- 5008: 203 
Ta@o Chiekéw ..........8. 203 
Broccoli-Turkey Casserole . .204 
Turkey Casserole ......... 204 
Impossible Turkey (?) Pie ..204 
Turkey Crescent 

Alman@ine a.........-.. 205 
Wild Rice Turkey 

Casserole... 1.62.22. ss 205 
Turkey Wild Rice 

CASSCT OlGees: > um - ume E 206 
Ground Turkey And Wild 

Rice Casserole ......... 206 
Potato And Vegetable 

SmiiAg .......em oe ms 207 
Wild Rice Casserole ....... 207 
Wild Rice Supreme........ 207 
Wild Rice & Turkey 

Cepeerele .. .. sus ee se 208 
Holiday Favorite Wild- 

Wild RIGE. oe me tee ae 208 


Turkey (Or Chicken) Delish .209 


Seafood Casseroles 


Beer Batter For Fish....... 209 
Broccoli Tuna Roll-Up...... 209 
Cheddar Baked Walleye ....210 
Crab And Shrimp 


Cassenolier.......... 0" 210 
Hot Crab Souffle.......... 211 
Rotini Tuna Bake ......... 2\1 
Salmon Lal... wg... om 212 
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Since = 8 212 
Shrimp Fettuccine 
Shrimp Fried Rice 
Stuffed Soft Shell Crab ....213 
Teriyaki Salmon .......... 214 
Tuna Tetrazzini........... 214 


DESSERTS AND PIES 
(To Remove Stains 
From Washables) 


Desserts 

Afigié GED... cn mom mon P17 
| Don’t Have Time To Bake 

ApplemGHSh me... tienes! 218 
Microwave Apple Crisp ....218 
Apple Pie Cake........... 219 
Creamy Dutch Apple 

fess 3 See 219 
Applesauce Jello.......... 219 
Apple Turnovers .......... 220 
French Apples Dessert With 

Caramel Sauce ......... 220 
Apricot Cheese Delight..... 221 
Banana Split Dessert ...... 221 
BrownignPiom, .¥....5 8. 2 221 
Blueberry Dessert......... 222 
Buster Bar Dessert........ 22? 
Cherry Dessert ........... 222 
Butter Pecan Dessert ...... 223 
Cherry Something......... 223 


Chocolate Almond Dessert . .224 
Dark Chocolate Pudding... .224 
Chocolate Waffles......... 224 
‘Clouds At Sunrise’ Torte .225 
Coconut Cream Dessert ....225 


Céeonut CAUNEh, seme . 2. 225 
Cool Whip Dessert ........ 226 
Cranberry Plum Pudding ...226 
Pri Sts) ...g....--005- 226 
Oreainy Berry Law. . © 227 
Cieam Pulls ....... some off e2i/ 
fely Goll aw B...8..... dot 


(Desserts - Continued) 


24 Cupcake Desserts...... 228 
Grandma’s Norwegian 

PANCGHGS wamemmm Fe... J 228 
Tangy Lemon Dessert...... 228 
Lemonade Dessert ........ 229 
Moon Cake.............. 229 
Orange Custard Dessert 

TOPPING i. 5. ee ee ee 8 229 
Easy Peach Cobbler ....... 230 
Peaches And Cream 

Co: 230 
Peach Surprise. .......... 230 
Peppermint Bon-Bon 

Dessert ......08....... 231 
Pistachio Cream Cheese 

LS: 231 
Frozen Pumpkin Dessert ...231 
Pistachio Dessert ......... cae 
Raspberry Dessert ........ 233 
Raspberry or 

Strawberry Dessert...... 233 


Layered Rhubarb Dessert... 234 
Rhubarb Batter Pudding... .234 
Rhubarb Crisp-Microwave . .234 
Rhubarb Crunch.......... 235 
Rhubarb Dessert.......... 235 
Swedish Rice Pudding ..... 236 
Sherbert Dessert 
Strawberry Delight ....236,237 
Strawberry Angel Food 


Pies 


i ne at 
My Girlfriend’s Most Requested 
Strawberry Dessert ...... 238 
Fresh Strawberry Pie...... 239 
Minnesota Apple Pie....... 239 


‘“Best-Easy’’ Chocolate Pie .240 
Old Fashioned German 


Apple Pie.............. 240 
Impossible Custard Pie..... 240 
Black Bottom Pie ......... 24} 
Graham Cracker Pie....... 242 
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Impossible Cheesecake Pie .242 


ERAN PIE... ws. mw ee ee 243 
Impossible Pumpkin Pie... .243 
Pumpkin Pie ......... 243,244 
Raisin Cream Pie ......... 244 
Raisin Pie............... 244 
Red, White And Blue 

Berry Pile.............. 245 


Sour Cream Lemon Pie ....245 
Very Berry Strawberry Pie . .246 


Nothing Pie.............., 246 
Amazing Coconut Pie...... 246 
Pig Crt... os. .... 020 cn. 247 
Best Pie Crust ........... 247 


LIGHT AND DELICIOUS 


(Helpful Hints) 
Angel Cookies............ 251 
Baked Chicken Breasts ....251 
Cottage Cheese Dip ....... 251 
Cherry Cake ............. 25? 
Uniried Fried Chicken ..... “ae 
Chicken Picante .......... one 


Cranberry Gelatin Salad ... .253 
Low-Fat Lasagna Dinner .. .253 


Chinese Coleslaw ......... 254 
Tofu Taste Treat.......... 254 
Vegetable Medley Salad... .255 
Confetti Salad... 0.0.0.0... 255 
Raisin-Rice Pudding ....... 256 
Banana-Date Cookies ...... 256 
Orange Roughy........... 256 
Pepper And Egg Omelet... .257 
Chili Mac Casserole ....... 257 


Cabbage Roll (1 serving) .. .257 
Danish Dip With Veggies .. .258 


Swiss Steak ............. 258 
Peach Walnut Sauce....... 258 
strawberry Parfait ........ 259 
Tomato Break (Soup) ...... 299 
Low Fat, No Sugar 

WiLPAING re eee ees 209 


xmoZ= 











MAIN DISHES Steak-N-Rice............. 277 


(What Shall We Have For Dinner?) Sweet And Sour Ribs...... 277 
Meat Dishes Egg Dishes 
Baked Pork Chops ........ 263 Brunch Benedicta......... Zi 
Easy Beef Stew .......0.. 263 Breakfast Casserole ....... 218 
Barbequed Ribs .......... 263 fiasy Olle ...........%. 218 
Bar-B-Q Spare Ribs ....... 264 Branende Gite. m. om. . 0. 279 
Beef ‘N Broccoli (Oriental) . .264 Brealdast Piz@a, ...memm : ... 2719 
Bratwurst With Apple Nutritious Breakfast Pizza . .280 
KIO Got eh eee 264 Eeg Saker. ...8....8..... 280 
BC a0 —— 265 Make-Ahead Egg Bake..... 281 
Green Pepper Steak....... 265 Egg & Cheese Bake....... 281 
Marinated Pot Roast egg (TG. . . ol... . eee. 281 
BC ane er re 266 Egg And Ham Brunch. .282,283 
Marinated Roast Beef...... 266 Fancy Egg Scramble ...... 282 
Meatbalis............ 266,267 Egg In Toast....... =... 283 
Oven Meaftballs........... 267 Swiss Baked Eggs ........ 283 
Sweet-Sour Meatballs ..... 267 Whole Wheat French Toast .284 
Barbeque Meat Balls With Buttermilk Pancakes....... 284 
Grape Jelly Sauce....... 268 Homemade Waffles........ 284 
Bar-B-Q Meatballs & Velvet Waffles............ 285 
ee 268 Oven Pancake............ 285 
Chili Meat Balls .......... 268 Edie’s Best Waffles ....... 285 
Porcupine Meatballs....... 269 So Easy Waffles .......... 286 
Robin’s Meatballs......... 269 Western Omelet .......... 286 
VE oc 210 
Stuffed Meatballs ......... 270 
Meatloaf With Topping..... 270 SALADS AND DRESSINGS 
Grandma Meat Loaf ....... 271 (Helpful Hints) 
Twin Meat Loaves ........ 271 , 
No-Mix Meatloaf.......... 271 Salads 
Elliott’s Favorite Meat Loaf .272 Alice’s Salad ....0.. 05m 289 
Meatloaf............. one.2t3 Apple sala... =—=—=.... 289 
Meat MWOat57 an ii... = aoe 272 Apple Cranberry Salad..... 289 
Pepper Steak......... 273,274 Chopped Apple Saiad...... 290 
Pork & Beef Barbeque..... 274 Avocado-Orange Salad With 
Pot-Au-Feu French Stew ...275 Vinegar & Oil Dressing .. .290 
Marinate For Pork Chops Broganiwediag..........8. 290 
On Ghighkeg ..........., 2 i Chinese Cabbage Salad ... .291 
Shish-Ka-Bob ............ 275 Gasser Salad ...... Males . 291 
Roast Beef Supreme....... 276 Calorie Counter Salad...... 292 
OMIGH BiligGee...........: 276 Champagne Salad......... 292 
swedish Pot Roast ........ 276 Cherry Salad). sme. . om... | 292 
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(Salads - Continued) 


Cold Chicken Salad ....... 293 
Fabulous Chicken Salad... .293 
Cinnamon Applesauce Salad 293 
Kellie’s Christmas Salad ...294 
Cookie Salad............. 294 
Cranberry Salad .......... 294 
Cranberry Jello-O-Salad ....295 
Fresh Cranberry Salad..... 295 
Cranberry Waldorf Salad .. .295 


Cucumber Salad.......... 296 
Festive Romaine Salad..... 296 
5 Cup Salad... 0.0, 296 
RL one 297 
Fruit Salad Delores........ 297 
Fut SURBA . 1. mn dice. - - 297 
smooth & Creamy Gelatin 

eT re 298 
cs 298 
Red & Green Holiday Salad .298 
JEHO Balad ............,-. 299 
Kehrberg Special ......... 299 
Easy Lemon Salad ........ 299 
Lemon Bald@.........5... 300 
lem! Salad ............. 300 
Lettuce Layered Salad ..... 300 
Oriental Salad... 1.0.2.0... 301 
Oriental Spinach Salad..... 301 
Orange Tapioca Salad...... 301 


Heavenly Orange Fluff ..... 302 
Mandarin Orange Salad ... .302 


Orange Almond Salad...... 302 
Tangy Orange Jello........ 303 
Pasta Salad...........2.. 303 
‘Darcy’s’’ Favorite Italian 

Pasta Salad. ........... 304 
Mostaccioli Pasta Salad ... .304 ~ 
Supreme Pasta Salad...... 304 
Taeo Pasta Salad ......,.. 305 
Pea & Cheese Salad....... 305 
Whipped Pineapple Salad. . .305 
Pink Cioud Salad ......... 306 
Best Ever Potato Salad... .. 306 
Hol Potgia Galag........,, 306 


Hot German Potato Salad .. .307 


Quick Fruit Salad ......... 307 . 


Rainbow Jelio............ 307 
Ramen Salad ............ 308 
Raspberry Salad.......... 308 
Reber Special Salad....... 309 
Reception Salad .......... 309 
Large Shell Salad......... 309 
onicker Bar Salad ........ 310 
Strawberry Salad ......... 310 


Frozen Strawberry Salad ...311 
Strawberry Swirl Gelatin 


| | eee 311 
Company Taco Salad ...... 311 
Tangy Taco Salad......... 312 
Tapioca Salad............ one 
Tex-Mex Salad ........... 312 
Crunchy Tuna Salad....... o3 
Vegetable Salad ........... 313 
Vegetable Rice Salad ...... 313 
Watergate (Or Pistachio) 

rr 314 
Wild Rice Chicken Salad ...314 
Wild Rice Salad .......... 314 
‘““‘Loon-y’’ Wild Rice Salad. .315 
sunshine Salad .......... ald 
‘Salad Ingredients’ ...... a6 

Dressing 
oo GG 316 
French Dressing.......... 316 
Hubble House Salad 

Dilessing ...c. meiassss. 316 
1 Cup Creamy French ..... 316 
Roquefort Dressing........ ol? 


Quick Fruit Salad Dressing .317 
spring Salad Dressing ..... 317 
Quick and Easy Salad 

DMeSSHIQ 2... ceca ee 318 
Vegetable Salad Dressing. . .318 


SOUPS, SANDWICHES 
AND SAUCES 
(Helpful Hints) 


Soup 


Crockpot Old Fashioned 
Hoan SBP ..... kee. 321 








(Soup - Continued) 
Beef-Corn Chowder 
Broccoli-Cheese Soup...... 321 
Fresh Cauliflower Soup ....322 
Cheese And Potato Wild 

PUGS Sill. om! om... Sha 
Aunt Zena’s Chicken Rice Soup 

With Potato Dumplings . . .323 
Pile rere nae ae Geo ,oe4 
Chili Beef Soup........... 324 
Corn-Sausage Chowder ....325 
Cream of Cauliflower Soup. .325 
Microwave Cream of 

Vegetable Soup......... O20 
Crock Pot Soup .......... 326 
Green Bean-Ham-Potato 

SOUP cece e eee aeee 326 
Hamburger Lentil Soup ... .326 
Holiday Soup ............ or / 
Homemade Vegetable Soup .327 
Hungarian Mushroom Soup .328 
Old Fashioned Swedish 


Frit SOW... 2... wee. 328 
Potato Soup.......... 328,329 
Sherried Wild Rice Soup From 

Northern Minnesota .....329 
ae@ SOM .. 0... eee Ba. 329 
Sauerkraut Soup ......... 330 
Vegetable Soup .......... 330 
Vegetable Beef Chowder .. .331 
Wild Rice Soup........... 331 

Sandwiches 

A & W Swiss Burgers ..... 332 
Barbequed Beef....... Sa endoo 
Bar-B-Que Hamburger ..... 332 
BAMeGue ee aoe 
Joe’s Favorite Barbeques. . .333 
Barbecues............... go 
Sloppy Joe’s............. 334 
Barbequed Beef 

sandwiches ............ 334 
Beef for Buns ............ 339 
Bean Burgers ............ 339 
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Cheese ‘N Wiener 

Crescents 
Egg & Cheese Spread 
Eqg Salad Sandwiches..... 336 


Goose Sandwiches ........ 336 
Hamburger Cheese 
Sandwiches ............ 336 
Ham Sandwiches ......... 30 / 
Open Face Sandwiches ....337 
Pizza Burgers ....337,338,339 
Our Very Own Pizza 
‘Ragu Burgers’? ....... 338 
Hot Tuna Sandwiches ..... 339 
Titkege Welt .. 0... pee. 340 
Delicious ‘‘Left-Over’’ Turkey 
Salad Sandwiches....... 340 
Sauces 
White Sauce ............. 340 
Mushroom Sauce ......... 340 
VEGETABLES 
(What Shall We Have For Dinner?) 
Baked Beans ............ 343 
Boston Baked Beans ...... 343 


Michigan Baked Beans..... 943 
Old Fashioned 


Baked Beans........... 344 
Calico Beans............. 344 
Cheddar Beans........... 344 
Pizza Green Beans ........ 345 
Green Bean Casserole ..... 345 
Baked GOM....8 —.- a". 345 
Jessica’s Favorite Cornbread 

Casserole.............. 346 
Corp "Pugliese: - « mom-om 346 
scalloped Corn........... 346 
Corn Vegetable Medley ....347 
Broccoli Casserole ........ 347 
Broccoli Hot Dish ......... 347 
Broccoli and Cheese 

Casserole.............. 348 


(Vegetables - Continued) Edible Bird’s Nests (20) ...361 


Broccoli-Cauliflower Mix. av 8B Finger Jello....... 361,362 
Broccoli Corn Bake.....__ 348 Football Cookies....... 361 
Carrots Au Gratin... 348,349 | Can’t Believe It’s 
Carrot Casserole....... 349 es 362 
Minted-Glazed Carrots ..__. 349 Jello Blocks ........00 362 
Pickled Beets 6.0... 349 Knox-Blox (Finger Jello)... .362 
Blackeyed Peas ..... 350 Gingerbread Kids .......__ 363 
Hobo Vegetables........_- 350 Mini Macs ............ 363 
Swiss Vegetable Dish... .__ 350 Not-So-Sloppy Joes ....... 363 
Spinach Stuffed Onions roananra DT Pancake Letters ........_. 364 
Swiss Vegetable Casserole. . 354 Pancake Individual.....__. 364 
Zucchini Casserole ...... 351 Peanut Butter And 
Potato Casserole....... 352 Banana ‘‘Dog’ ...... 364 
Crunchy-Topped Sweet Personal Pizzas ........_. 364 

Potatoes Casserole ...._. 352 Pretzels, A German Snack . 65 
Cheesey Potatoes...... 353 Puppy Chow............. 365 
Sour Cream Potatoes ...._. 353 Splinter’s Easy Pizzas... 365 
Kincaid’s Garlic Potatoes - ;. oa8 Roll The Can ice Cream... .366 
Potato Bake .....,, 354 Stuffed Hot Dogs ......... 366 
Roasted Vegetable Tiny Pizza Snacks ........ 366 

Casserole......0000 354 Tuna Wiggle ............. 367 
Easy Baked Potatoes ...__ 354 Waffle Cookies ........_.. 367 
Oven Fried Potatoes .....__ 355 Wacky Kake......0. 367 
Buttery Herb-Roasted 

Potato Fans...... $55 Kid’s Stuff - Non Edible 
Ashley’s Twice Baked Christmas Ornaments... ... 368 

Potatoes... 355 Face Paint............. 2. 368 
Potato Casserole........ 356 Play Dough .......... 368,369 
Pumpkin Casserole...... 356 Saucer Garden ........ 369 
Carolina Yam Patties... 356 Shiny Pennies............ 370 

Soap Bubbles......... 370 
Crystal Garden ........ 370 
MISCELLANEOUS 
(Helpful Hints) Miscellaneous 
Kid’s Stuff Christmas simmering ; 
Alligator Pie 359 PIC eee clcsneenceuereerorse 370 
Scag A Easy Refrigerator Pickles . . .371 
Apple Smiles ........00 359 icy Bread 
A Berry Good Banana Minnesota Spicy sian 
; and Butter Pickles ...... 371 

Smoothie... 359 cI i Dearne 374 

Cookie Paint........000 360 ae 


Dirt Cake 6 360 
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Have You Enjoyed 
err re Sr oyea 
This Cookbook? 


lf you have enjoyed reading and using the recipes in this, your new 
cookbook, we would like to offer you more cookbooks to enjoy. We 
would like to send you our FREE CATALOG of over 40 different 
cookbooks to choose from. Each book is written and published by women 


from different church’s or organizations with their favorite recipes 
included. 


(Most of the books ordered will be Shipped U.P.S. within one week.) 
To receive your FREE CATALOG call TOLL FREE where available: 


1-800-448-3740 
OR 
1-515-595-2000 


(Or Use Our Handy Order Form Below:) 


Name: Sa ee 


Address: “= 


Town 


—___-=—_=s______..__, Bile __— ss ip 





SEND TO: 
BRENNAN PRINTING 
100 Main St. 

Deep River, lowa 52222 


FAIRMONT, MN. - MARCH 93 


Do a friend a favor 


Do you have friends who are cookbook users? Perhaps they would 
like to receive our FREE CATALOG. List their names below and we will 
send them one. They'll appreciate your thoughtfulness and we will too. 


LJ Miss 
LJ Mrs. —— EE ee ee ee 
LI Mr. 


Address 





City 
LI Miss 


[J Mrs. at. Seen ere aeney 
CL] Mr. 








Address ee ee 


City ee State Zip 
L] Miss 


LC] Mrs. eg 
CI Mr. 





Address aa ere 
City 
LC] Miss 


LJ Mrs. Se ey ee 
[J Mr. 








Address en en nnn ee ee ee 


City State Zip 
$$ $$ 
Thank You, SEND TO: 
BRENNAN PRINTING 
100 Main St. 
FAIRMONT, MN. - march 93 = Deep River, lowa 52222 








| 


Brennan Printing 


100 Wain St. © Deep River, Osun 52222 
1-800-448-3740 © (515) 595-2000 





